Lemon-Glazed Walnut Croissant
& Pistachio Pains au Chocolat

Rustic French Loaf

Croissant
What You Must Know Before You Begin!
One of the most important skills a baker should learn is the ability to accurately control dough temperature. The benefits are clear and immediate: more consistency
in fermentation, in croissant flavor and color. To make croissant dough, the ideal temperature of your kitchen should be between 65ºF and 72ºF (18º/22ºC). For
professional bakers only: Desired Dough Temperature (DDT): 158ºF (70ºC).
In general, wheat-based doughs should be between 75°F and 78°F (24º/26ºC) at the end of mixing time.
Follow these 2 useful examples and you will get there.
1. Air temperature and flour: 70ºF (21ºC)
2. Temperature of the water: 82.5ºF (28ºC)
3. The "friction factor" of hand and stand mixer mixing ≈ 37.5ºF (3ºC).

1. Air temperature and flour: 80ºF (27ºC)
2. Temperature of the water: 60ºF (16ºC)
3. The "friction factor" of hand and stand mixer mixing ≈ 37.5ºF (3ºC).

DOUGH: Neither milk nor eggs are necessary to make good croissants. Keep in mind that croissant dough isn’t brioche. If you add such ingredients, you will end up
with a richer and denser product. A perfect croissant should be light, puffy, flaky and buttery.
The most important ingredient in croissant making is the butter. Best quality croissants are produced using European-Style unsalted butter for roll-in. Croissants
made with margarine or other substitutes don’t taste the same.
For more consistent results mix up 50% good quality unbleached bread flour with 50% all-purpose flour (for the EU: type 55 and 45).
FERMENTATION (RISING): The first fermentation is crucial, the dough has to double or even triple in volume. Refrigerating the dough overnight after the first
fermentation or once turns with butter are given, develops strength, adds depth, complexity of flavors, and the croissant dough will relax and lose its stretchiness.
PROOFING: Proofing is a crucial step in the process. If the dough gets proofed at a too high temperature the roll-in fat may melt and bleed out of the product. As
the result the puff will be poor. Over-proofing can cause collapse of the product in the oven. Ideally, croissants should be refrigerated below 32ºF (2ºC) a night
before being proofed, and left to proof at 76/85ºF (26/29°C) with a relative humidity of 75 – 85 % for 21/2 to 3 hours. They should be proofed to 2 – 2,5 times their
original size.
Since we aren’t working in a professional environment, the best way to proof croissants at home is to freeze them first, this will delay the overnight proofing process.
Arrange the frozen croissants on a baking tray and leave them to proof overnight (6 to 8 hours) on your countertop, preferably covered with greased plastic wrap to
prevent from sticking. The room temperature should be between 70/75ºF (21/24ºC) – the temperature of the room should drop during the night though. For
example, start proofing croissants at 11pm and set your alarm at 5:30am and they should be ready to be baked.
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Croissant Recipe – Make 3 days ahead. Yield: 28 ea mini x 1.4 ounces (40g) Croissant and pain au chocolat
Dough
1.2 lb. (500g) all-purpose flour
0.5 ounce (15g) instant yeast or 1 ounce (30g) fresh yeast
2 tsp (12g) salt
1/4 cup (50g) sugar
1.1 cups (250g) water, 54ºF (12ºC) on Summer time 84ºF (28ºC) on Winter time
100g butter, room temp.
Butter for Tourage
250g butter*, room temp
Make a 6x6-inch (15x15cm) butter slab using parchment paper or ziploc bag; chill.
*Use the best butter such as Kerrygold.
Method
Mix all ingredients together on low speed until combine. Increase speed to medium (2nd) and mix until dough will pull away from the sides of the bowl ;scraping sides of the bowl as it
goes. It should take 8 minutes. Transfer dough in a oiled plastic container, cover with a wet towel or oiled plastic wrap and let rise in a warm area. When the dough has almost tripled
in size, turn out onto a lighlty floured work surface, punch down the dough – shape into a tight ovale form and freeze 20 min on each side uncovered and chill. Meanwhile, leave
butter slab at room temp for 15 to 30 min. Butter slab should be at the same consistency as the dough; firm but supple.
Folding Process / Lamination (Tourage) One double turn + one single is given.
Double turn (Tour Double):
Roll out dough into a ≈6x15 inch (14x35cm) rectangle. Place butter slab in the center and fold the sides over to enclose the butter (do not overlap dough). Seal and roll out into a long
and narrow strip ≈6x27-inch (15x70cm) keeping all edges as straight as possible. Begin rolling from the center of the dough towards the edges, and not from one side of the dough all
the way to the other side. This technique helps to keep the dough at an even thickness. Brush out any excess flour before folding.
The left edge is folded in to meet the last third of the other side, then the right third is folded in then close like a book. Flaten a bit, wrap up and refrigerate 30 min or more to rest.
Single Turn (Tour Simple):
Roll out dough (seams set to noon to 6) into a 6x27-inch (15x70cm) strip and fold like a business letter fold (if the dough resist chill it to rest 15 min more). Wrap up and let rest 30
min or more. Roll dough (seams set to noon to 6) into twice is size, split laminated dough (paton) in half and refrigerate for 10 min. Roll out one half at the time into a 7-inch (18cm)
x0.16-inch (4mm) thick rectangle – cut out 14 croissant or 16 chocolate croissant. Repeat with remaining dough. Arrange croissants onto a baking tray, egg-wash and freeze one
night. Space out frozen croissants into 2 trays and let thaw overnight in the refrigerator. Tent thawed croissants with plastic wrap and let proof in a 77/84ºF (25/29ºC) area for about 2
hours or 6/7 hours at room temp ≈ 68ºF (20ºC). Egg wash again and bake.
If using a conventional oven:
Preheat oven to 400ºF (200ºC) and bake croissants and pains au chocolat for 18 to 20 minutes. Remove from baking tray and transfer to a wire rack.
If using a convection oven:
Preheat oven to 375ºF (190ºC) and bake for 15 to 18 minutes.
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Mini Lemon-Glazed Walnut Croissants & Pistachio Pains au Chocolat Recipe (Make 3 days ahead).
Yield: 14 Croissants and 15 Pain au Chocolat ~ 1.4 ounce (40g) each (without the filling).
Egg Wash
Blend: 1 ea. (50g) egg and 1 ea. (20g) egg yolk
Fillings
Simple Syrup
Cook: 1/4 cup (60ml) water and 2oz (60g) granulated sugar.
Use chilled.
Walnut Filling
Blend together: 40g walnuts / 40g hazelnuts / 40g almonds / 70g granulated sugar and 40g simple syrup.
Pistachio Filling
Blend together: 100g pistachios / 100g granulated sugar / 50g simple syrup and 20g pistachio paste (optional).
Makes 8 x 2-inches (20 x 5cm) bars to freeze.
Bars can be kept frozen for months.
Semisweet chocolate chips or bars for the pains au chocolat.
Lemon Glaze
2 Tbsp (30ml) lemon juice
1 cup (120g) powdered sugar, sifted.
Can be kept refrigerated for months.
Glaze walnut croissant when still hot – let set in the oven for one minute and transfer onto a cooling rack.
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