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PÂTE À CROISSANT/CROISSANT DOUGH 
 
For 12-14 croissants 
 
Note: this recipe assumes you are familiar with the steps involved in making laminated 
dough: the enveloping of the butter in the dough (beurrage) followed by the folds and 
turns. There are many recipe variations out there – it’s up to you to develop a method 
that works for you. 
 
There are many online sources/videos showing beurrage and folding methods. 
 
I strongly recommend weighing your ingredients – grams are more precise than ounces. 
There are a number of digital scales available for the home baker – OXO Good Grips 
and Escali are two with which I’m familiar. 
 
Détrempe 

• 500 g / scant 4 cups all purpose flour (option 450 g all purpose + 50 g bread flour) 
• 8 g instant yeast 
• 44 g / scant ¼ cup granulated sugar 
• 10 g / 2 teaspoons salt 
• 315 ml whole milk (option: half water and half milk) 
• 50 g / 3.5 tablespoons unsalted butter, soft 

Beurrage 
• 283 g / 10 ounces unsalted butter 

 
1. Place flour, yeast, sugar and salt in the bowl of a 5 or 6 quart stand mixer fitted 

with the dough hook. Give it a brief mix to blend. 
2. Add the milk and stir with a rubber spatula to initiate the blending then mix on 

low while adding the soft butter. 
3. Once everything is incorporated and the dry ingredients have been picked up 

from the bottom of the bowl, place on low (speed 2 if using a KitchenAid) and 
knead for 4 minutes.  

4. Turn the dough out onto a lightly floured surface, cover with film wrap and let 
rest at room temperature for 45 minutes. 

5. Give the dough a fold, form a ball, wrap tightly with film wrap and refrigerate at 
least 4 hours or overnight. 

6. Place the butter for the beurrage between layers of film wrap, tap with a rolling 
pin and form a square of approximately 5 inches. Hold in the fridge until ready to 
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envelope it in the dough. NOTE: the butter should remain cool yet malleable – I 
typically take my butter block out of the fridge 15-20 minutes ahead of the 
beurrage to let it warm a bit. 

7. Perform the beurrage then proceed with the first three-fold (also referred to as a 
business letter fold). Wrap the dough and let it rest in the fridge for 30-45 
minutes. Perform two more business letter folds remembering to turn the dough 
90º before rolling it out for each fold and letting the dough rest 30 minutes 
between each. 

8. Once all folds are completed, wrap and refrigerate the dough for at least one hour 
or up to 12 hours before rolling it out for final cutting and shaping. 

9. You can also freeze the dough for up to one month. Take it out and thaw it in the 
fridge overnight before use. 

 
A note about whole-wheat croissants: I’ve had good results replacing my all 
purpose/bread flour with 300 g whole-wheat pastry flour + 200 g white whole-wheat 
flour. Just adjust the liquid (milk and/or water) in the recipe upward by 35 ml since the 
wheat bran absorbs more liquid, plus let the dough sit 20 minutes after initial mixing to 
hydrate before starting to knead. 
 
A few tips:  
 

1. 65-68º is a good kitchen temperature in which to work with laminated dough. 
2. Dough and butter should remain cool. If butter breaks through or the dough/butter 

become too soft, wrap and chill for 10-15 minutes to firm things back up. 
3. Frequently lift and fluff the dough as you work, lightly flouring the work surface 

as needed to prevent sticking. Brush excess flour from the dough before doing the 
folds. 

4. If the dough resists you, cover it and let it rest 5-10 minutes before proceeding. 


