
 

 

Cherry Tomato Galette with Garlic & Herb Ricotta 

 

2 SERVINGS       |      HANDS ON TIME:  20 minutes      |     TOTAL TIME: 45 minutes 
 

I Knead That Tart Dough, thawed in the refrigerator 24 hours prior to use 

Village Farm Cherry Tomatoes, washed 

Agua Dulce Aquaponic Lettuce, root ball discarded 

Farmhouse Kitchen-prepared Wholesome Harvest Onions 

Farmhouse Kitchen Basil Vinaigrette, shaken or stirred well before use 

Farmhouse Kitchen Garlic & Herb Ricotta, stirred well before use 

Salt and pepper 

Olive oil 

 

Preheat the oven to 350°F. Line a large baking sheet with parchment paper and set aside. 

 

STEP 1   Halve the tomatoes and set aside. Lightly flour a clean countertop or large cutting board. 

Sprinkle 1 tbsp.  flour over the thawed dough and roll out with a rolling pin or a wine bottle. Roll 

the dough from the center outward until you form a circle, roughly 12-14” across and ¼” thick. If 

the dough sticks, use a knife to gently release it and sprinkle more flour on the cutting board and 

dough. Transfer the rolled dough to the center of the baking sheet lined with parchment paper. 

 
STEP 2   To assemble the galette, start by adding the tomato halves (cut side up) and sliced onions 

on the dough. Season the tomatoes and onions with ½ tsp. salt and pepper. Next, add dollops of 

the garlic and herb ricotta on top of the tomatoes and onions. Drizzle with 1 tbsp. olive oil. Fold 

the 2” border of the dough over the outer edge of the filling, overlapping the dough as needed to 

maintain a circle shape. Bake the galette, rotating midway through, for 25-30 minutes or until the 

crust is golden brown all over. Let the galette rest for at least 5 minutes before slicing. (Note: The 

galette is delicious served warm from the oven or at room temperature.) 

 

STEP 3  While the galette is baking, pick, wash, and dry the lettuce leaves. Tear them into bite size 

pieces. Shortly before serving, toss the lettuce with half of the basil vinaigrette. Season with salt, 

pepper, and additional vinaigrette to taste. 

 
STEP 4   Serve slices of the cherry tomato galette with a side of dressed salad.  

 

Enjoy! 

 

 

 

 

 

 

 




