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Plum Galette 
Disney’s Boardwalk Resort 
Spoodles  
 
Ingredients for Dough  

 3 tbsp. cream cheese  
 1/3 cup ice-cold water  
 1 cup all-purpose flour  
 ¼ cup cornmeal  
 1 tbsp. sugar  
 ¼ tsp. salt  
 ½ cinnamon stick, coarsely ground in coffee grinder, or ½ tsp. 

ground cinnamon  
 6 tbsp. cold butter, cut into small pieces 

 
Directions for Dough  

1. Blend cream cheese and water in a 
small bowl with a fork and set aside. 

2. In a large bowl, use a fork to mix the 
flour, cornmeal, sugar, salt and 
cinnamon. Drop the butter pieces into 
the flour mixture, tossing just enough to 
coat them. Then work the butter into the 
flour with a pastry blender or large fork. 

3. Sprinkle the cream cheese mixture over 
the dough 1 tbsp. at a time, tossing 
gently with a fork.  

4. Press dough with hands just enough to 
form a ball. (Dough should be moist enough to stick together. If it is not, add additional ice water.) Refrigerate 
dough for 15 minutes. 

5. Divide the dough into 4 equal balls and quickly roll each into a 6-inch circle. (The less you handle the dough, the 
flakier your cooked pastry will be.) Place dough on a sheet lined with wax paper, and chill for 2 hours. 

Ingredients for Filling  

 ½ lb. Italian plums, pitted and quartered  
 2 tbsp. granulated sugar  
 2 cinnamon sticks, each cut in 2 pieces  
 1 tbsp. red wine  
 2 whole cloves 

Directions for Filling 

1. Mix plums with sugar, cinnamon, red wine and cloves, and marinate in the refrigerator for 2 hours.  
2. Remove cloves and divide the filling into 4 equal portions with 1 cinnamon stick each. 

Directions for Plum Galette 

1. Preheat oven to 350 degrees. Divide the filling among the 4 discs and overlap dough edges to make a nest.  
2. Dot each with butter and sprinkle with sugar.  
3. Place in refrigerator for another 30 minutes, then bake galettes for 45 minutes or until golden brown. Cool on 

racks.  
4. Serve warm, topped with ice cream if you like. 



Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected 
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney 
Company, Disney Enterprises, Inc., its subsidiaries and related companies.  Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.  
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com. 

 


