Triple Threat Galette

   What the hell is a galette? Good question. Well, it’s sort of a French free-standing pie filled with… you know… stuff. In this case, Portobello mushrooms, onions, and three kinds of cheese. 

    If you want to cheat with the pie crust, you can use store-bought refrigerated crust, but I like the hand-made variety made from the recipe on page 381 of Julia Child’s excellent book, “The Way To Cook.”  The food processor method she describes there is really quite easy. Don’t worry if the dough doesn’t roll out to a perfect circle – the irregular shape is part of the charm, dammit. Make sure you get smoked Mozzarella – it really makes a difference in the taste.

6 small Portobello mushrooms, sliced

1 medium onion, thinly sliced

3 cloves garlic, sliced

1 tablespoon butter

2 teaspoons dried oregano

salt, pepper

1 ball of home-made pie crust dough (see above)

     or 1 15-ounce package refrigerated pie crusts (you wussy)

½ cup ricotta cheese 

1 cup shredded Jack cheese

½ cup shredded smoked mozzarella 

1 egg, beaten

2 tablespoons water

1 green onion, chopped

   Saute’ mushrooms, onion and garlic in butter over moderate heat until softened, 2 to 3 minutes. Stir in oregano, and season to taste with salt and pepper. Set aside. Pre-heat oven to 400 degrees.

   Roll out the dough to a 16-inch circle. If using store-bought dough circles, stack one on top of the other, then roll them out as one. Slide onto a baking pan over baking parchment.

   Spread ricotta over pastry, leaving 3-inch border. Distribute mushroom mixture evenly over ricotta. Sprinkle with Jack and mozzarella cheese

   Fold up pastry rim to partially cover filling, forming soft pleats where dough overlaps. It’ll end up as a kind of rounded pentangle. Combine egg and water and use to brush pastry.

   Bake galette at 400 degrees for 25 minutes. Sprinkle green onion over cheese and continue baking until pastry is golden brown, about 10 minutes. Serve hot or at room temperature.

