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COOKING NOTE
Please read the recipe before youstart and note the preparation time

Morning
treats Making your own croissants is easier than you

might think – Patricia Harcourt shows you how!
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UPCYCLING

   

INGREDIENTS
™ 625g strong white flour,

plus extra for rolling out
™ 75g sugar
™ 20g dried yeast
™ 500g chilled butter
™ 12g salt
™ 1 beaten egg 
™ small amount of water

TOOLS
™ rolling pin
™ baking tray
™ pastry brush
™ wooden spoon

SIMPLY MAKE

1
Weigh out the sugar, salt,
yeast and flour and place
them together in a

mixing bowl. 

2
Add a small amount of
water to the bowl and
stir the mixture with a

wooden spoon. The mixture
will come together and form
a malleable dough.

3
Place the dough on a
floured surface and
knead it for five minutes

or until it becomes elastic.

4
Place the dough back 
in the mixing bowl 
and cover it with cling

film. Place the bowl in the
fridge and leave it to chill 
for one hour.

5
After an hour, remove
the dough from the
fridge and place it on a

floured surface. 

6
The dough needs to be
rolled to create a
rectangle that measures

approximately 60x30cm

7
You will also need to 
roll out the chilled 
butter. This tim   e the

rectangle needs to be
approximately 1cm thick 
and measure 20x30cm

8
Place the butter
rectangle in the centre
of the dough rectangle,

so it covers the middle third
of the dough.

9
Fold each side of the
dough over the butter,
so there is one layer of

dough on the bottom, a layer
of butter, then two layers of
dough. Wrap the dough in
cling film and chill in the
fridge for an hour.

10
Roll the dough 
on a lightly 
floured surface 

to create a rectangle that
measures 60x30cm. 
Repeat the folding process,
folding the long sides 
into the middle, then 
return the dough to the 
fridge for a further hour.

11
Repeat this 
process of 
folding and 

chilling two more times, 
then wrap the dough in 
cling film and leave it 
on the worktop to rest 
it overnight.

12
Roll out the 
rested dough to 
an overall thickness

of 4mm. Cut the rolled out
dough into 20cm squares, 

13
Cut each square
diagonally, making
two triangles and

place the dough triangles 
on a lightly floured surface
with the right angle away
from you.

14
Roll the croissant
towards the right
angle point and curl

the dough roll around into a
traditional crescent shape. 

15
Place the shaped
croissants on 
baking trays lined

with baking parchment 
and leave to rise for about 
an hour and a half.

16
Preheat the 
oven to
200˚C/425˚F/Gas 6.

17
Lightly egg-wash 
the croissants and
bake for 10-15

minutes until golden brown.

TOP TIP
If you’re going to make

croissants regularly it’s worth
investing in a croissant cutting

tool – available from
www.nisbets.co.ukand

www.invictabakeware.co.uk
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