
Spiced Pear Crostata
Crostatas (or Gallettes as some people call them) are a great alternative to 
pie, and much easier to throw together in a pinch!
Makes: 1 crostata     Prep time: 1 hour     Cook time: 20 minutes

Ingredients: 
Pie dough - 
1 cup all purpose flour
2 tablespoons sugar
pinch of salt
1 stick unsalted butter, cold and diced
3 tablespoon ice water

Filling:
3 pears, sliced
2 tablespoon flour
1 tablespoon corn starch
1/4 cup sugar (or more if you like it SWEET!)
1 teaspoon cinnamon
1/2 teaspoon nutmeg
1/2 teaspoon cardamom
1/4 teaspoon ground ginger
1/4 teaspoon ground cloves
decorating sugar (optional)

Method:
Preheat oven to 450 degrees.
In a food processor, combine flour, sugar and salt for your pie dough and pulse a few 
times to combine. Add your cubed, cold butter and gently and carefully cover with flour 
to prevent clumping. Pulse 15 - 20 times JUST until the dough comes together. Turn out 
onto a surface sprinkled with flour and form a disk. Do not knead, or you will lose the 
flakey pie dough texture!
Wrap in plastic wrap and chill for about an hour.

While you wait, make your filling. Combine fruit, flour, corn starch and sugar and spices 
mixing gently with a spoon or your hands. Gently stir just until combined. Taste to make 
sure you like the sweetness, if not, add a bit more sugar!

Once your dough has chilled, begin to roll it out on lightly floured surface to about a 12 
inch circle. Lay on baking sheet lined with parchment. Spoon your filling into the center 
and gently fold the edges of the dough towards the center. It’s meant to look rustic, so 
don’t worry if its not perfect. Brush with an egg wash and sprinkle with decorating sugar 
(optional).



Bake for 20 - 25 minute until lightly browned and bubbling. Yum! The perfect fall dessert!

Chef’s Notes:
If making pie dough isn’t your thing, feel free to buy store-bought crust for a quicker 
alternative!


