CROISSANT CONCENTRATE

INGREDIENTS DECLARATION:

Sugar, Skimmilk Powder, Salt, Corn Oil, Emulsifier (E472¢)
(from palm, rapeseed, linseed, soya), Monocalcium Phosphate,
Ascorbic Acid (E300), Fungal Amylase.

Method:

Initial preparation:- for Roll-in-Fat

- Plasticize butter by pounding until pliable and free from hand lumps. If using
Ppastry margarine, let it stand at room temperature (25 °C) until pliable to touch.

- Set aside this prepared fat in a cool place (20 °C).

Procedure:

1.) Combine all dough ingredients and mix as follows.

a. Planetary mixer: 1 min. low + 7 min. medium speed.
b. Spiral mixer: 2 min. low + 4 min fast.

2.) Chill the prepared dough for 30 min. to bring the temperature down (18 °C).

3.) Sheet the dough and fold over the roll-in-fat to enclose the fat with the dough.

4.) Lamination: use either of these methods.

a. Sheet the dough and give it two book turns (four-fold) successively. Or
b. Sheet the dough and give it two successive half-turn (three-fold) let it rest
5-20 minutes before giving another sheeting and half-turn.

5.) Let the dough rest in the chiller from | hour for short times to 14-16 hours for
traditional type. For Danish pastry, it is preferable to rest it overnight for best
results.

6.) Make-up: Prepare croissant and Danish pastry (as desired).

7.) Proof-45-60 minutes (brush with egg glaze when 3/4th proof).

8.) Bake 200 °C (preferably with steam) deck oven or 170 °C-180 °C (convection
type oven) until done.

* Note: if a crispy croissant is desired, the butter / shortening in the dough can be

reduced or omitted.

Net Weight: 10 Kg.

CROISSANT / DANISH PASTRY

Ingredients (weight)
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DANISH PASTRY

Flour

1.000
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“Best Mix” Croissant

0.150
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Bread Improver

0.005 - 0.010
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Instant Yeast (variable)
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0.025 - 0.030

Sugar
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Eggs

(Optional)

(Optional)
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*Butter or Shortening
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0.080

Ice - Water (variable)
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Pastry Butter (unsalted) Butter or Pastry
Margarine (Roll in fat) (variable)

0.450

0.500
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