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Pumpkin Galette

The name galette is given to open baked puff pastry tarts, either sweet or savoury.

They really are extremely simple to make, and always receive compliments. As usual, this recipe is flexible depending on how large you wish your galette to be. If I have used one complete sheet of puff pastry, I usually cut the baked galette into portions using kitchen scissors.  I have made this recipe substituting whole pricked Tom Thumb tomatoes for the pumpkin – good when you have an excess of tomatoes!
Ingredients
· Sheets of butter puff pastry

· Small steamed pumpkin chunks (I like butternut or Jap pumpkins)

· Melted butter

· Crumbled fetta cheese and a little grated tasty cheddar

· Ground black pepper, or sesame seeds, or nigella (black onion) seeds, or poppy seeds for sprinkling.

· Egg, if you wish, for glazing pastry
· Rocket

· Slices of prosciutto (optional)
Method:

Pre-heat your oven to 200C.

Place a sheet of pastry on a baking tray covered with non-stick baking parchment.   You can cut one square of pastry into halves if you wish, or cut each square into smaller sizes for individual galettes. 
Melt the butter in a pan, turn off heat, toss in the pumpkin chunks and mix to cover with butter.  Allow to cool.

Place pumpkin pieces on the pastry sheet leaving a 1.5cm border around the edge. Sprinkle the crumbled fetta between the pumpkin pieces, then the cheddar, keeping the border clean.  Grind black pepper over cheese and pumpkin, and sprinkle your choice of seeds.  Glaze visible areas of pastry using egg beaten with about two teaspoons of water, if you wish.  This egg glaze makes the pastry shine.  
Place in the middle shelf of your oven for about 12-15 minutes or until pastry is puffed and golden.  

Serve hot/warm with salad leaves, softened balsamic red capsicums, and perhaps some pan fried haloumi.
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