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Recipe: Croissants
A delicious croissant recipe for a French breakfast you can make at home. Light, crispy and
buttery, these croissants will have them coming back for more!
This delicious croissant recipe will give you another great French classic bread recipe to add
to your favourites.
Croissants are generally eaten for breakfast in France and are often bought from the local
Patisserie or the Boulangerie.
They are very easy to make, but need time for the different stages in making the dough. It is a
good idea to make the dough the night before and leave it in the refrigerator ready to use the
next morning. Otherwise you will need a couple of hours to prepare.

Ingredients
Ingredients (makes 12)
 8oz unbleached strong bread flour
 1 tsp salt (not any more because too much salt will kill the yeast)
 1 tbsp castor sugar
 ½ oz fresh yeast, or 1 tbsp dry yeast, or 1 tsp of fast-action dried yeast. [The type and
quantity of yeast used is important!]
 4oz butter
 ¼ pint warm milk (must be warm!)
 Beaten egg and milk to glaze

Method
Method
 Lightly grease and flour your baking tray.
 Sift the flour, salt and sugar into a large mixing bowl and make a 'well' in the centre.
 Dissolve the fresh yeast in the warm milk and when completely dissolved, pour this
into the well in the centre of the flour mixture. Fast action yeast can be added to the
flour and then the milk mixed in after.
 Mix all the ingredients together until you have a soft dough.
 Now place your dough onto a floured board or surface and knead for about 5 minutes
then place the dough back into the bowl and cover with plastic film or a damp
teacloth.
 Leave the dough for about 40 minutes to 1 hour until it has increased in size by about
half again.
 Now roll your dough into an oblong shape.
 Flour the butter and press it down with a rolling pin to flatten it before placing it in
the centre of the dough.
 Take one end of the dough and bring it down on to the butter, then the other end up
to meet in the centre.
 Fold the dough in half and give a quarter turn.
 Roll the dough into a thick oblong about 1/4 inch thick, then fold one end of the
dough up and the other end down to meet in the centre.
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Again, fold the dough in half.
Give another quarter turn and roll the dough in the other direction.
Repeat this process once more.
Wrap the dough in plastic film or foil and leave for about 2 hours or preferably
overnight in the refrigerator.

To Prepare your Croissant Recipe for the oven
Preheat your oven 220°C (425°F/Gas 7).
 Roll out the dough to a rectangle about 11ins by 18ins and divide the dough in half
lengthwise. (You may need to trim the edges a little)
 You now need to cut out six triangles from each strip so that each one has a six inch
base. (This is your croissant recipe and you don't have to have perfect triangles!)
 Starting at the base, roll up each triangle towards the tip and brush a little beaten egg
at each tip to hold it in place.
 Place them on your baking tray, shaping them into crescent shapes.
 Cover with cling film and leave in a warm place for about half an hour or until well
puffed up.
 Place in a preheated oven for 5 minutes, then brush them lightly with beaten egg and
return to the oven for a further 3 minutes or until golden brown.
 Cool on a wire tray.
You can now serve your warm croissants either with or without butter. This croissant recipe
already contains butter, so you may not want any more butter on them, but instead spread a
good quality jam or fruit preserve on them instead.
Your croissants will keep for a few days if kept in an airtight tin or container, but are best
warmed in a hot oven before serving.
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