
Blueberry & Greek Yogurt 
Breakfast Galette
Serves 6 to 8  •  Prep Time: 25 minutes  •  Cook Time: 45 Minutes

This recipe is inspired by my favourite breakfast: yogurt with blueberries 
and honey.  With only a little honey to sweeten the yogurt filling and a 
drizzle on top, this galette can serve as a not-too-sweet dessert,  
but I would dare to suggest that you enjoy it as a breakfast pastry.

Ingredients:

½ recipe pie pastry, shaped into a disc and chilled (recipe follows) 
½ cup (125 g) plain Greek yogurt (any fat content) 
2 Tbsp (37 g) honey, plus extra for drizzling 
2 tsp finely grated lemon zest 
1 large egg yolk 
1 ½ cups (190 g) fresh or frozen blueberries 
1 egg whisked with 1 Tbsp (15 mL) of milk, for brushing

Directions: 

 1.  Preheat the oven to 375°F (190°C). Pull the pie dough from 
the fridge 15 minutes before rolling. Line a baking tray with 
parchment paper.

 2.  On a lightly floured surface, roll out the dough to a circle just 
less than 1/4 inch (6 mm) thick and about 14-inches (35.5 cm) 
across. Carefully lift the pastry onto the prepared baking tray 
and leave it untrimmed. 



 3.  Combine the Greek yogurt with the honey and lemon zest and 
then whisk in the egg. Dollop the yogurt in the centre of the 
pastry. Tumble the blueberries over the yogurt. Fold pastry over 
the filling in five to six overlapping folds but leaving the some of 
the fruit visible in the centre. Brush the galette with the whisked 
egg and bake the galette for about 45 minutes, until it is a rich 
golden brown.

Cool the galette on a rack for at least 30 minutes before serving, 
drizzled with honey.

The galette can be served warm, room temperature or chilled. The 
galette will keep up to three days refrigerated.

Classic Pie Dough
Makes enough for one 9-inch (23 cm) double-crust pie or 2 galettes   
Prep Time: 10 minutes, plus chilling

This is my staple pie dough recipe for fruit 
pies, cream pies, savoury pies . . . pretty 
much any recipe that calls for a flaky, buttery pastry shell. Use the 
full recipe if you’re making a double-crust pie, or just half if you want 
either a galette or single pie shell. 

Directions: 

 1.  Combine the flour, sugar and salt in a large bowl. Add the oil. 
Using a pastry cutter, electric beaters or a mixer fitted with 
the paddle attachment, blend until the flour looks evenly 
crumbly in texture.

 2. Add the butter and cut in until the dough is rough and crumbly 
but small pieces of butter are still visible. 

 3. Place the water and vinegar (or lemon juice) in a small bowl, 
stir together and then add all at once to the flour mixture, 
mixing just until the dough comes together. Shape it into two 
discs, wrap well and chill until firm, at least 1 hour.

 4. If you are not making a pie immediately, refrigerate the dough, 
well wrapped, for up to 2 days, or freeze it for up to 3 months. 
Thaw it overnight in the fridge before rolling.

Ingredients:

2½ cups (375 g) all-purpose flour 
1 Tbsp (12 g) granulated sugar 
1 tsp fine sea salt 
3 Tbsp (45 mL) vegetable oil (see note) 
1 cup (225 g) cool unsalted butter, cut in pieces (does not have  
to be ice-cold; see note) 
1/4 cup (60 mL) cool water 
2 tsp white vinegar or fresh lemon juice


