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Cakes and Kings
By: Mike Alexander

For the last two consecutive years my wife and I have returned from 
a Christmas break amongst family and friends, only to discover that 

someone has broken into our house. On both occasions nothing 
was stolen but the burglar seems to have contented himself with 
hot washing my clothes which subsequently shrink and become 

too tight. He replaces everything neatly and never touches my wife’ 
clothing which makes this a difficult crime to prove. To further com-
plicate matters, my wife, unable to face the possibility that I am be-

ing stalked by a depraved pervert, likes to insist that my overly tight 
clothing is as a result of unrestrained consumption on my part dur-
ing the festive season. A false accusation, which quite frankly, hurts.
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The festive season has not yet finished in France 
as the 6th of January will be Epiphany which sees 
the production of one of my favorite seasonal 
cakes, La Galette des Rois or Kings cake. This tra-
dition dates back to the XIVth century and is rep-
resentational of the gifts brought by the three 
kings to the nativity scene in Bethlehem. The tra-
ditional pastry contains an almond based filling 
which I adore but which my wife now only al-
lows me to consume in very restricted quantities 
because she is in denial of the “hot wash stalker.”

The galette is sold in huge quantities here. Inside 
each cake is a small charm or trinket called a fêve 
or bean and long ago probably was just a bean. 
If you purchase your cake from a baker then in-
cluded in the box will be a golden crown made 
from cardboard and which is to be worn by the 
person who finds the fêve in his slice of cake. 
He is then king (or queen) for the remainder of 
the day and is entitled to give commands to the 

other less fortunate guests. Competition to sell 
galettes is huge at this time of year and varia-
tions on the recipe are now quite common. One 
of the big Parisian bakers last year increased his 
sales by placing a genuine gold sovereign in one 
of his products. This received a huge amount of 
national press coverage thus proving my theory 
that the French are much more interested in cui-
sine than they are in the minor details of interna-
tional affairs.

There are many traditions relating to this cake. It 
should be sliced into the number of guests plus 
one. This slice should be given to the first poor 
person who happens to come along. When chil-
dren are present the youngest child sits beneath 
the table and decides who each of the slices 
should be given to. Here I have to point out, the 
system becomes rigged and inevitably the child 
ends up discovering that his or her slice contains 
the sought after charm and is crowned king. 
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If the party is only made up of adults then who-
ever gets the fêvre will host the next get togeth-
er and buy the next galette. 

During the revolution it became unfashionable 
to have anything to do with royalty and the cake 
became known as La Galette de l’Egalite et Lib-
erté. I am pleased to announce that this was not 
a fashion that really took hold for long and once 
again it has become known as La Galette des 
Rois. It is still, however, against protocol to have 
either a crown or a fêvre with the Galette du Rois 
at the presidential residence as France is now a 
Republic. It would not do for our President to be 
seen wearing a crown, or worse still for one of 
the lesser ministers to find himself suddenly able 
to give orders to the other parliamentarians.

Here is one of the recipes for a simple Galette 
des Rois which is usually served with a sweet 
wine such as Gewürztraminer or Blanquette de 

Limoux.

Galette des Rois
For eight people:
2 rolls of puff pastry

125 grams almond powder

125 g sugar

125 g butter

2 whole eggs and 1 egg yolk

1 soup spoon rum

1 fêvre (Heat proof charm)

Mix the butter with the sugar until smooth 
then add the almond powder, the two whole 
eggs and the rum. Mix to a creamy texture.
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Roll out the puff pastry on greaseproof paper 
and place on a baking tray. Place the almond 
cream in the center and spread to within two 
centimeters of the edge of the pastry. Put in 
the fêvre then lay the second rolled out puff 
pastry over the top. Weld the edges togeth-
er with your fingers before folding over and 

pressing down with a fork. Brush lightly with 
the watered down egg yolk, prick lightly and 
draw on a pattern if you wish.

Place in an oven preheated to 180° C until it 
rises and turns golden brown which takes ap-
proximately twenty minutes. Serve warm.

About the Author
Mike has lived and worked in France for the past twelve 
years. Although he writes on a broad range of subjects 
ranging from nature to gardening, Mike has found himself 
being drawn more and more into the field of food writing. 
Here cooking goes beyond passion and takes on an almost 
mythical life of its own. Such feeling is infectious and when 
embraced, provides a wonderful window both into French 
culture and the lives of the people that live here.
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