
SPICED CHERRY GALETTE, WITH RED WINE AND FIVE SPICE POWDER 
 
INGREDIENTS 
for the pastry 
2 1/2 cups all-purpose flour 
1 tablespoon sugar 
3/4 teaspoon salt 
10 tablespoons (1 1/4 sticks) chilled unsalted butter, cut into 1/2-inch pieces 
1/3 cup chilled solid vegetable shortening, diced 
6 tablespoons (or more) ice water 
 
for the filling 
2 pounds Bing cherries, pitted 
1/3 cup brown sugar 
1/2 teaspoon Chinese five spice powder 
1/4 teaspoon salt 
1 tablespoon corn starch, mixed with 3 tablespoons red wine (I used pinot noir) 
1 egg, mixed with 1 tablespoon water, for egg was 
Turbinado or Demerara (raw) sugar, for sprinkling (optional) 
 
You will also need a 9 inch cast iron skillet (although using the ingredients, you could also make a traditional 
pie) or two 6 inch cast iron skillets. Pictured is one of the two 6" pies that I made.) 
 
DIRECTIONS 
Blend flour, sugar and salt in processor. Add butter and shortening and cut in using purses until mixture 
resembles coarse meal. Add 6 tablespoons ice water and process until moist clumps form, adding more 
water by teaspoonfuls if dough  
 
is dry. Gather into ball, divide, then flatten into 2 disk (If making one large pie, do not divide; just make one 
disk). Wrap in plastic; chill 2 hours. 
 
In the meantime, combine pitted cherries, brown sugar, 5-spice powder, salt and wine-and-cornstarch slurry 
in a large bowl. Set aside. 
 
Preheat oven to 350F. Spray pan (or pans) with baking spray. Roll dough to approximately 3 inches larger 
than your pan and trim to a rough circle. Line pan with dough and dock a few times with a fork, letting the 
excess hang over the sides. Fill with the cherry filling. Fold remaining dough over the filing, leaving a 
remaining part open. Brush with egg wash and sprinkle with turbinado sugar. 
 
Place on a baking sheet (depending on the cherries, this might be a very juicy pie and you don't want to 
make a mess of your oven). Bake for 45 minutes, or until the visible crust is golden brown and the pie filling 
is bubbly. Let cool for a minimum of 45 minutes before serving. 
 
 
 
 


