
 
 
 

 
YEASTED BLINIS (makes 20 blinis) 
Recipe by MAI NGUYEN 
 
2/3 cup all-purpose flour 
1/2 cup buckwheat flour 
1/2 tsp salt 
1 tsp active dry yeast 
2 tsp sugar 
1 cup milk, warmed to 37 C 
2 tbsp unsalted butter, melted 
1 egg, yolk and white separated 
 
• Mix together the warm milk, yeast and sugar and wait until it is frothy, about 

10 minutes.  
• In a bowl, mix together the all-purpose flour, buckwheat flour and salt.  
• Add the milk and yeast and mix until a smooth batter is achieved. Cover and 

rest for 1 hour at room temperature, or until the batter doubles in size. 
• Mix the egg yolks and butter into the batter.  
• In a separate bowl, use a hand mixer and whisk the egg whites until they are 

stiff. Fold the whisked egg whites into the batter. Transfer the batter into a 
piping bag (optional). 

• Heat a non-stick pan over a medium-low heat. Add a tbsp of oil into the pan.  
• Drop toonie sized dollops of batter into the pan and cook until golden on both 

sides.  
 
Serving Options: 

1. Top with crème fraiche, smoked salmon, dill, and capers. 
2. Top with crème fraiche, caviar, chopped red onions, diced hardboiled egg, 

chopped chives, and lemon juice. 
3. Top with mascarpone cheese and jam/preserves.  
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TOMATO GALETTES (makes 1 large or 6 small galettes) 
Recipe by MAI NGUYEN 
 
Pie dough (recipe below) 
2 ½ lbs ripe tomatoes, sliced ¼ inch thick 
2 cups grated cheese (gruyere, cheddar, parmesan, Emmental, etc.)  
3-4 cloves garlic, finely chopped 
1 tbsp fresh thyme leaves 
1/3 cup high quality extra virgin olive oil  
Salt and pepper to taste 
¼ cup finely chopped parsley (optional) 
1 egg 
3 tbsp water or milk 
 
• To roll a circle from what is roughly a square for either small or large galettes, 

start out with the dough positioned as a diamond in front of you. Roll from the 
center toward each end, only flattening the center, not the two points that are 
nearest to and farthest from you (at top and bottom); leave those two points 
thick. Now turn the dough so that the flattened-out corners are at the top and 
bottom. Again roll from the center toward the points nearest to and farthest 
from you, again stopping short of both the top and bottom. Now you should 
have a square that has little humps in between the pointy corners. Roll out the 
thicker areas and you will begin to see a circle forming. Keep rolling until the 
dough is a little more than 1/8 in [3 mm] thick for large galettes and a little 
thinner for small galettes. Transfer the rolled-out dough to the prepared 
baking sheets. Chill the circles until firm, about 10 minutes. 

• Preheat oven to 375F. 
• Salt the tomatoes and let sit for 10 minutes to draw out excess moisture. 
• Drain the tomatoes from the excess liquid. Mix the tomatoes with the garlic, 

thyme leaves, and olive oil.  
• Sprinkle the majority of the cheese over the center of the pie dough. Arrange 

the tomatoes on top of the cheese. Season with salt and pepper. Sprinkle the 
remaining cheese onto the tomatoes.  

• Fold in the sides of the circles to cover the tomatoes partially. Chill until the 
dough is firm, about 10 minutes. 

• Mix egg with 3 tbsp of water to make an egg wash. Brush the egg wash over 
the pastry edges.  

• Bake the galettes until the crust has visibly puffed and baked to golden brown, 
45 to 50 minutes for large galettes and 35 to 45 minutes for small galettes. 
Rotate the baking sheets 180 degrees and switch the baking sheets between 
the racks at the midway point to ensure even browning. 

• When the galette is finished baking, garnish with chopped parsley.  
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PIE DOUGH 
Recipe by MAI NGUYEN 
 
1 cup unsalted butter, cubed and cold 
½ cup water, ice cold 
1 tsp salt 
2 ½ cups all-purpose flour 
 
• Mix the cold cubed butter with the flour. Break the butter into pea sized pieces. 
• Dissolve salt in water and add to the flour.  
• Lightly mix the water with the flour and butter until a shaggy dough is formed. Do 

not knead. 
• Shape the shaggy bits of dough into a rectangle.  
• Roll out the rectangle until it is half as thick and then scrape the top, bottom, 

and sides together again to the original size and re-roll. Repeat three or four 
times until you have a smooth and cohesive dough. You should have a neat 
rectangle. Wrap the dough and chill in the fridge for at least half an hour.  

 
 
MUSHROOM TARTS (makes 1 large or 12 small tarts) 
Recipe by MAI NGUYEN 
 
Pie dough (recipe above) 
1 ½ lbs mushrooms (crimini, oyster, shimeji, etc.), sliced 
1 lb shallots or yellow onion, thinly sliced 
3 cloves garlic, finely chopped 
1 tbsp oil 
3 tbsp unsalted butter 
1 tbsp fresh thyme leaves  
2 tbsp balsamic vinegar  
¼ cup whipping cream 
2 eggs 
1 cup goat cheese, crumbled 
Salt and pepper to taste 
¼ cup chives, finely chopped (optional) 
 
• Roll out the dough until it is 4mm thick. Cut out appropriately sized circles so that 

it will fit into your tart shell or muffin tins. Place the circles of dough into your tart 
shell or muffin tins and press it into the respective vessel so the dough goes up 
the sides. Place in the fridge and chill for at least 10 minutes. 
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• Heat together oil and butter in a pan. Add the shallots or onions into the pan and 
cook until softened.  

• Add the mushrooms and cook until they are browned and the onions are slightly 
caramelized.  

• Add the chopped garlic and cook until fragrant. Add the balsamic, thyme leaves 
and season with salt and pepper. Remove from the heat. Set aside to cool slightly.  

• Preheat oven to 375F. 
• Whisk eggs and cream together. When the mushrooms have cooled combine with 

the eggs, cream and goat’s cheese. Spoon the filling into the center of the 
prepared tart shell or muffin tins.  

• Bake until the crust is golden. The bake time will vary depending on the size of 
tart (20-50 minutes).  

• Top with finely chopped chives.  
 
 
EQUIPMENT 
Cutting board and knife  
Mixing bowls 
Whisk 
Hand mixer 
Non-stick pans 
Piping bag (optional) 
Bench scraper 
Rolling pin 
Baking pans 
Parchment paper 
Tart shells or muffin tin 


