
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Breads, Semi-lean

FINISHED PRODUCT

Croissant

BUTTER CROISSANTS (BUFFET / LOW END)

OVERVIEW

19-053

INGREDIENTS

Group Detrempe

Ingredient KG %
T65 1.000 100.00

Sugar 0.110 11.00

Salt 0.024 2.40

BAKELS DAIRY BLEND 0.080 8.00

BAKELS PLATINUM INSTANT ACTIVE DRIED 

YEAST
0.025 2.50

Water 0.280 -

Whole Milk 0.280 28.00

Total Weight: 1.799

Group Beurrage

Ingredient KG %
BAKELS DAIRY BLEND 0.560 -

Total Weight: 0.560
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Group Egg Wash

Ingredient KG %
Egg Yolk 0.120 -

Fresh Milk 0.050 -

Total Weight: 0.170

Yield: 17 pieces

METHOD

How to do it:

1. Choose a room with a temperature below 25C.

2. Day 1. Combine all the dough ingredients except for the cubed Dairy Blend & food color and knead for 1 minutes, at low 

speed.

3. Put the dairy blend and knead for 3-4 minutes at low speed.

4. Scale 830g/ pc and French fold.

5. Rest for 6 minutes. Wrap individually and freeze overnight.

6. Add black food color to the remaining 240g detrempe. Knead till you get a solid black color. Divide into 2, wrap and 

freeze overnight.

7. Day 2. Prepare the cold dairy blend on a wax paper.

8. Cover with another paper and pound butter until 19x19cm. Freeze.

9. Prepare your paton.

10. Lock in the butter and sheet. Rest in fridge for 30 minutes.

11. Single fold and laminate. Rest in fridge for 30 minutes.

12. Double book fold and laminate. Rest in fridge overnight.

13. Day 3. Single fold and laminate. Rest in fridge for 30 minutes.

14. Final Lamination (7mm). Cut & roll into a croissant shape.
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