potato and leek galette with rosemary and sea-salt crust

Potatoes and leeks baked in a buttery
crust are punctuated with the snap of
aged provolone and the flavor of rosemary.
Serves 8to 10

FOR THE DOUGH
9 oz. (2 cups)all-purpose flour
1 Tbs. granulated sugar
tsp. minced fresh rosemary
tsp. fine seasalt

0z. (10 Tbs.) cold unsalted butter,
cut into small pieces

Ul o a

% cup ice water, plus up to another
Y cup as needed

FOR THE FILLING
2 Tbs.unsalted butter; more as needed

3 large leeks, white and light-green
parts only, halved lengthwise and
thinly sliced (about 6 cups)

Fine sea salt and coarsely ground
black pepper

% cup heavy cream

1 lb. Yukon Gold potatoes (about
four medium), peeled and sliced
Y inch thick

2 Thbs. extra-virgin olive oil
1% tsp.finely chopped fresh rosemary
1 tsp. finely grated lemon zest
1 largeegg
%% cup whole-milkricotta
3 oz.aged provolone, coarsely grated
Flaky seasalt

MAKE THE DOUGH

Pulse the flour, sugar, rosemary, and salt in a food
processor fitted with a metal blade. Add the butter,
and pulse until the mixture looks like coarse meal.
Sprinkle % cup of the water over the mixture, and
pulse to combine. Gently squeeze a handful of
crumbs; they should hold together. If they easily
break apart, add water 1 Tbs. at a time, up to an
additional % cup, pulsing and then checking the
consistency after each addition. Dump the mixture
onto awork surface, form into a ball, then flatten
into a disk. Wrap in plastic wrap, and refrigerate for
aminimum of 45 minutes or up to two days.

MAKE THE FILLING

Melt the butter in a large skillet over medium heat.
Add the leeks, %2 tsp. of the fine sea salt, and % tsp.
pepper, and cook, stirring occasionally, until the
leeks are tender, adding more butter if the pan be-

comes too dry, about 8 minutes. Reduce the heat
to low, add the cream, and cook, stirring frequently,
until thickened, about 1 minute. Set the leeks aside
to cool.

In alarge bowl, toss the potatoes with the oil,
Y tsp. fine sea salt, 1tsp. of the rosemary, and ¥z tsp.
of the lemon zest. In a small bowl, lightly beat the
egg with 1tsp. water to make an egg wash; set aside.

MAKE THE GALETTE
Position arack in the center of the oven and heat
to 400°F.

Lightly flour the dough, a rolling pin, and a piece of
parchment cut to fit a large rimmed baking sheet. Roll
the dough from the center outward on the parch-
ment to form a 14-inch diameter circle. (Don't fret
about making a perfect circle, but try to maintain an
even thickness.) Transfer the parchment and dough
to the baking sheet (the dough will hang over the
edges at this point).

Leaving a 2-inch border, evenly spread the
leek mixture in the center. Stir the potatoes, then
lift from the bowl, leaving behind any liquid, and
distribute evenly over the leek mixture, overlapping
the slices. Tuck any irregularly shaped potato slices
under or between the more perfect rounds, mak-
ing sure to maintain the 2-inch border. Dollop the
ricotta over the potatoes, and sprinkle with %2 tsp.
flaky sea salt and the remaining ¥z tsp. lemon zest,
topping each dollop of ricotta with a small pinch of
salt and lemon zest. Top the filling with the provo-
lone, the remaining % tsp. rosemary, and a grind of
fresh pepper.

Fold the edge of the dough up and over the fill-
ing, pleating it as you go. If the dough sticks to the
parchment, refrigerate for 5 to 10 minutes, then
continue folding. Brush the folded edge with the
egg wash, and sprinkle with %2 tsp. flaky sea salt.

Bake, rotating the baking sheet halfway through,
until the crust is golden brown, the cheese is
goldenin places, and the potatoes are tender, 45 to
60 minutes. If the top of the galette is browning
too quickly, tent with foil and continue to bake until
the potatoes are tender. Transfer to a cooling rack,
and let cool for about 10 minutes. Serve warm or at
room temperature.

galette points to almost any big white wine,
but Viognier has an aromatic quality that'll
nicely complement the creamed leeks.

% Pair With: VIOGNIER The richness in this
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