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 I didn’t start out my professional life as a pastry chef, and certainly not as a writer, so having this opportunity to reminisce over the many wonderful pastries that have graced the menu since Lune’s founding in 2012 has allowed me a deliciously indulgent trip down memory lane, reliving not only some of my favourite pastries, but also special moments attached to their particular era in Lune’s brief but wonderful history.

A framed certificate hanging on my wall at home reminds me that I am a qualified Aerospace Engineer, a degree that once meant something very important and specific to me. For the longest time I dreamt of working in Formula One. I was 13 years old when my dad first took me to the Australian Grand Prix. The memories that linger most vividly from that day are the speed and the sound of the cars, that distinctive scream of the V10 engines tearing through the air. I’d never experienced anything like it. I wanted to be on the inside of this world of ground-breaking technical innovation; high risk, but with it, high reward. Not just inside it, I wanted to be a part of it, in fact, instrumental to it. The bar was set exceedingly high. But I love a good challenge.

And rise to that challenge I did. I spent five years with my head down, studying for an Aerospace Engineering degree at RMIT University, discovering a fascination and proclivity for aerodynamics, which led me to the hallowed Williams F1 Team. At the tender age of 23 years old, I packed up my life and launched my career as an engineer in the rare air of Formula One.

At the time I didn’t know that this was a huge, yet necessary detour. My analytical, process driven, problem-solving mind was meant for a different kind of application. But, had I not possessed a passion for Formula One, I guarantee you, Lune would not be Lune. Precision and innovation run in the veins of the business. At its heart is the relentless pursuit of excellence. Every day we are driven by increasing our knowledge through continuous education and experimentation. We are a croissant Formula One team.

KATE REID
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INTRODUCTION

Before staging at Du Pain et des Idèes I had never made croissants before. So my first ever experience with croissants happened to be in one of Paris’ most celebrated boulangeries. I returned to Melbourne, inspired by what I had learned at DPDI, and twice attempted croissants at home. Both efforts could only be described as incredibly frustrating, and ultimately, not particularly successful. It seemed that what I had learned in Paris was difficult to translate to the home kitchen.

Soon after these two attempts to produce croissants at home, I made the interesting (some might have argued, questionable) decision to open a bakery that made only croissants. I purchased the dough mixer, the laminator, the prover. Bakery established, I clearly remember the day I stood at the bench, the freshly mixed dough in front of me, making the terrifying realisation that I didn’t actually know what to do next. During my stage at DPDI I had probably learned only 10–20% of the croissant-making process. There weren’t just gaps in my knowledge; there were chasms. But I had signed the lease on the shop, spent my life’s savings on the equipment and quit my job, so there was really only one option – fill in the chasms and teach myself. So began a three-month process where I essentially reverse engineered the croissant, eventually landing on a method that was notably different to any other croissant recipe I’d come across. The Lune Croissant was born.

When I signed the contract to write this book, I assumed the recipe for the plain croissant was going to be straightforward. I mean, I’d been making croissants for almost 10 years at Lune, so surely I possessed the knowledge required to write the recipe for the home cook. I started by asking the chefs at Lune to make some extra dough for me, so I could begin testing the laminating process at home, the main difference being with a rolling pin and not a laminator. What ensued was weeks of frustration, endless testing, moments of self-doubt; really questioning whether I actually had the capacity to deliver this recipe. Metaphorically, I felt like I had wound back the clock 10 years, and found myself with all the equipment and ten per cent of the knowledge. Why wasn’t it working for me?

But if I could solve this problem once, if I could use my engineering approach and break it down into reading, research, knowledge building, testing and experimentation, maybe I could repeat history. I cast my mind back to those two attempts at making croissants at home, and how difficult it had been. The constant feeling that I wasn’t actually sure if I was doing the right thing; the dough felt weird, the pastry was hard to work. The level of detail in the recipes I was following, so lacking that I had no frame of reference as to whether I was on the right track, or I’d veered dangerously off-piste. I remembered that feeling and made a promise that I was going to write a recipe that gave the home cook a fighting chance, a recipe that acknowledged the challenge and frustration, but gently guided the reader through each of the challenging steps.

I finally acknowledged that I couldn’t simply take the Lune croissant dough recipe and adapt the laminating process for the home kitchen. I needed to completely change the dough itself.

The method I am about to share with you is not the classic French technique for making croissants. Nor is it how we make croissants at Lune. Let me pre-warn you; this is not for the faint hearted. It requires time, preparation, patience and commitment to following the process. The method I will outline, step by step, is highly unorthodox, but I promise you, it will result in a great end product.





[image: Image]






NOTES ON INGREDIENTS

While many different ingredients are used in the recipes that follow, there are a few key components that require a little informative discussion. Not all croissants are created equal, and that starts with your selection of ingredients.

FLOUR

At Lune we make the croissant dough with Laucke Euro, a flour developed specifically for viennoiserie.

The Laucke Euro flour is made up of a unique blend of complimentary wheat varieties, resulting in a set of balanced dough characteristics. For our purposes, the most important properties are the protein content and ash level. Laucke Euro flour has a targeted protein content of 12.3% and ash level of 0.5-0.55%.

The challenge of sourcing the best flour for this croissant dough recipe is that there is no globally agreed upon, standardised set of properties by which flour is defined. Hence if you are planning to embark on my croissant recipe, when sourcing the best flour, try to find a high quality bread, ‘high Protein’ flour, or more specifically, a ‘long ferment/viennoiseries’ flour. If the properties of the flour are listed on the packaging, check to make sure the protein content is at least 11.5% and the ash level is in the range 0.48 – 0.58%.

If you are based in Australia, the Laucke Wallaby flour is readily available in supermarkets, and will be a good substitute. For other regions, the following flour mills produce high quality flour and you should be able to speak to them about an appropriate substitute flour:

UK: Shipton Mill (shipton-mill.com)

USA: Central Milling (centralmilling.com)

Germany: Cramer Muehle (cramermuehle.de)

Switzerland: Grueninger Muehlen (grueningermuehlen.ch)

Japan: Masufun Flour Mill (masufun.co.jp)

 BUTTER

I could write a whole book on butter (now, there’s an idea…). For now, I’ll keep it short and relevant.

Buy the very best quality butter you can get your hands on. Full stop.

If nothing else, croissants are truly a reflection of the butter with which they were made. You are going to dedicate at least three days to this pursuit, so honour the process and source great butter.

My croissant recipe incorporates butter in two stages; the croissant dough contains clarified butter, then there is obviously the butter used to laminate into the dough to create the layers in the pastry.

For both of these applications, source organic cultured butter with a minimum fat content of 82%. Cultured butter has a more complex flavour profile than regular butter, it has an acidity that comes from the cultures that are introduced to the cream which is then allowed to ferment. This imparts a nutty quality, and sometimes even natural sweetness. Cultured butter also has a slightly higher melting point than regular butter, which is a property you will be enormously grateful for during the lamination process!

For all other recipes that include butter, regular unsalted butter will be satisfactory.

CLARIFIED BUTTER

Several recipes call for clarified butter, so I thought it pertinent to supply a little introduction to clarified butter and how to make it.

Clarified butter is the pure butterfat, separated from the milk solids and water contained in butter through a process of melting and boiling the butter, such that the water evaporates and the milk solids separate and settle at the bottom of the pan.

To clarify butter, begin by placing the butter in a saucepan and let it melt over a medium heat, then allow it to come to a gentle boil. When a foam begins to form on the surface this indicates that the milk proteins are separating from the butterfat (the foam is made up of milk proteins). Keep boiling the butter gently until the foam dissipates and the bubbles slow down. The slowing down of the bubbles indicates that the water has boiled off. There will be burnt milk solids at the bottom of the pan. Strain the clarified butter, separating the butterfat from the milk solids, by lining a sieve with muslin cloth or a chux (if you’re into brewing your own coffee at home, a coffee filter will work too), reserving the pure butterfat liquid and discarding the burnt milk solids.

When clarifying butter, you lose approximately 25% of the original volume, so if a recipe calls for a specific amount of clarified butter, divide the amount of clarified butter by 0.75 to determine the amount of butter you need to start with.

If you’re super organised and have clarified butter days before you plan to make croissants, once the strained butterfat cools slightly, but is still in liquid form, weigh the exact amount required for the dough into a heatproof container and allow it to re-solidify, then store in the fridge until you need it.

BROWN BUTTER (BEURRE NOISETTE)

Brown butter is essentially clarified butter, taken further to allow the butterfat to develop a golden-brown hue, imparted by the caramelising milk solids. If a recipe calls for brown butter, follow the above instructions for clarifying butter, but allow it to deepen further in colour before removing from the heat and straining. Brown butter, as per its French name ‘beurre noisette’, allows the butter to develop a deep toasty, nutty flavour.

EGGS

All recipes that include eggs call for large eggs. One large egg weighs approximately 55g, including the shell. Without the shell, the egg weighs approximately 50g, the yolk component comprising 20g and the white 30g.

Where possible, source organic, free-range eggs.

 MILK

Whole milk (full fat) is the only option, for all recipes.

YEAST

The croissant dough recipe includes fresh compressed yeast (otherwise known as fresh yeast or cake yeast). Fresh compressed yeast normally has an advertised shelf-life of 4 weeks from date of production. At Lune we will not use yeast with less than 3 weeks of shelf life remaining. While it is one of the least expensive ingredients used in the production of the croissant dough, variation and unpredictability in the activity level of yeast can have the greatest negative effect on the finished product, which you won’t fully discover until you attempt to bake the croissants on the third day.

Source the yeast from a trusted supplier; often specialty ingredients stores will stock yeast. I would recommend asking for the use-by date for the particular batch of yeast you are purchasing, and look for a light beige colour and a dry, crumbly texture.

CHOCOLATE BATONS

If you can get your hands on proper ‘bâtons boulanger’, they are already shaped with the perfect length and weight for a pain au chocolat. If you can’t get chocolate batons, fear not, literally any semi-sweet chocolate can be used. I would recommend a chocolate with a minimum of 44% cacao for that slightly bitter dark chocolate flavour. It pairs beautifully with the buttery pastry.

GELATINE

All recipes that require gelatine are referring to gold-strength gelatine leaves, which need to be soaked in cold water for up to 10 minutes, until soft (known as blooming the gelatine), then the excess water should be gently wrung out of the leaves before adding them to the warmed liquid you wish to set.

VANILLA

The recipes call for vanilla in a few different forms, but you can substitute based on availability of the different types of vanilla.

The seeds of one vanilla pod

=

1 tablespoon vanilla bean paste

=

1 tablespoon vanilla extract

If you are making a recipe where the seeds will be visible in the finished product (for example, vanilla crème pâtissière), I would recommend using the seeds from a vanilla pod or vanilla bean paste. The Salted Chocolate Chip Cookies however, do not require the visual of the vanilla bean seeds, only the flavour of vanilla, so extract is sufficient.

Store vanilla pods in a snap-lock bag or airtight container in the fridge. Don’t throw out pods that have had the seeds scraped from them – they are still great for adding to a poaching liquid or infusing sugar with vanilla scent and flavour!
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NOTES ON EQUIPMENT

If you are a frequent home baker, I would put money on the fact that your kitchen is probably already kitted out with the equipment required to make croissants. Basically, it boils down to a stand mixer, a rolling pin, a ruler and a sharp knife. Got all of that? Then you’re good to go! The following list will just make your life a whole lot easier …

 DIGITAL KITCHEN SCALES

At Lune, we meticulously weigh everything to the gram. To some, that may seem overkill, but it is my opinion that if you cut one corner, it’s a slippery slope and your tolerance for error will only increase. It is important to remember that baking is as much of a science as it is food preparation, and the ratio of ingredients is a critical factor in the finished product turning out as it was intended.

In baking (and in life) if you’re going to do something, the philosophy I live by is to do it to the very best of your ability. If you are serious about home baking, I would highly recommend purchasing a set of digital kitchen scales accurate to the gram (with a ‘tare’ function). If you are a coffee afficionado, you may also be in possession of a set of espresso scales, typically accurate to 0.1g. These can be particularly useful when it comes to weighing spices, gelatine and other leavening agents such as baking powder or bicarbonate of soda.

STAND MIXER

A stand mixer is a crucial piece of kitchen equipment, required in many of the recipes in this book. You will need a stand mixer that includes the following attachments:


	Flat beater

	Whisk

	Dough hook



In 2009, my parents gave me a KitchenAid stand mixer for my birthday. 13 years later, including 2 solid years of a daily thrashing at Lune, it’s still going strong. I could not recommend a KitchenAid more highly.

ROLLING PIN

Upon embarking on writing this book I received some pretty excellent rolling pin advice from my Head Chef, Chloe. Simple is best. For the laminating of the croissant dough, I recommend using a dowel, which is a straight wooden rolling pin with a continuous diameter, as it allows you to apply even and consistent pressure when rolling out the pastry. A French tapered rolling pin would work too. My recipe for making croissant pastry works in small batch sizes, so a smaller rolling pin will give you greater control when working the pastry (and frankly, it’s just easier to use!).

If your rolling pin is wooden, simply wipe it clean with a damp cloth, don’t submerge it in water. The wood will absorb the water, which can warp the rolling pin.

KNIVES AND OTHER SHARP THINGS

If you are going to attempt making croissants at home, you will require access to several sharp implements:


	Paring knife: critical for marking out the different shapes to be cut from a batch of pastry

	Chef’s knife: cutting the different shapes from a batch of pastry requires a large sharp-bladed knife

	Pizza wheel: different shapes of pastry can also be cut using a pizza wheel (as we do at Lune)

	Serrated bread knife: required for twice-baked croissant preparation



RULER

For the laminating of the dough and the final marking and cutting of batches you will require a ruler of at least 40 cm (16 in). It is useful to have access to a tape measure during the laminating process too.

 PASTRY BRUSH

Not all pastry brushes are created equal, and most of the proceeding recipes call for qualities in a pastry brush specific to egg washing proven pastries. The ideal pastry brush has a wide, flat head of soft bristles (at Lune we use a brush with a head approximately 4 cm/1½ in wide and bristles 3 cm/1 in long). This ensures good coverage of egg wash with each stroke, the soft bristles minimising damage to the delicate surface of the proven pastry (note that damage is only avoided entirely with a gentle touch!)

Try to source a brush with bristles made from natural fibres (as opposed to plastic or silicone). The natural fibre bristles hold egg wash well, meaning the egg wash won’t easily fall out of the bristles and pool around the proven pastry (this tends to result in a ‘burnt omelette’ around the bottom of the pastry).

Caring for your pastry brush; after use, make sure you rinse the egg out of the brush thoroughly with cold water, before using any detergent or hot water. Rinsing first with hot water will cook the residual egg nestled within the bristles.

OFFSET PALETTE KNIFE (‘CRANKED SPATULA’)

I would recommend having two different sizes of offset palette knives – a smaller one with a blade of approximately 10 cm (4 in), great for more detailed work, such as spreading custards or fillings on the raw pastry for escargot assembly, and a larger one with a blade of 20 cm (8 in), useful for lifting just-baked pastries or flipping kouign-amann mid-bake.

DRUM SIEVE

Not only required for its obvious function of sifting dry ingredients, passing a slightly grainy or lumpy custard through a drum sieve can rescue the custard. You can also use one for making incredibly light and fluffy mashed potato.

PIPING BAGS

Many of the recipes in this book require piping (pastry) bags, two different types are referenced:


	Large reusable piping bags, fitted with specific nozzles, are great for piping frangipane, which has a fairly firm consistency. Once transferred into the piping bag, it will not run out of the open nozzle.

	Small disposable piping bags, where a nozzle is not required, are best for fillings and garnishes that have a more liquid consistency, and for when you need to keep the tip of the piping bag sealed until it is time to use it. You also have greater control over the exact size of the opening in the tip of the piping bag. They are available in most supermarkets in the cake decorating aisle, or any specialty baking store.



TINS AND OTHER IMPORTANT BITS OF KIT

If you’re going to bake anything (from this book or in life in general), you’d be well placed to have one or two wire cooling racks in the cupboard.

All the escargot shaped pastries utilise 11 cm (4½ in) round springform tins. I would strongly suggest sourcing some of these tins, because, trust me, you are going to want to give the escargot recipes a go. Most leading bakeware manufacturers produce a springform tin of this size.

Cruffins are proven and baked in a loose-based dessert pan that has been greased and lined with baking paper, so they don’t stick to the sides of the tin and can be easily popped out of the baking pan. You can also use a muffin tin if you don’t have a dessert pan, but keep in mind that the tapered edges of the muffin tin will result in a different-looking end product.

It’s worthwhile having a set of 6 cm (2½ in) square silicone moulds in your artillery, as all the blind baked danish recipes call for them. Again, they can be sourced relatively easily at specialist bakeware stores, or online.
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 Day 1: AM

Poolish

A poolish is a type of liquid pre-ferment used in making bread and yeasted pastry. At Lune we do not make a poolish, but in this method for the home kitchen it is necessary. Laminating the dough (creating the multiple layers of dough and butter through the process of rolling out and folding the pastry) with a dough sheeter (laminator), works the dough far more gently than hand laminating with a rolling pin. The main purpose of the poolish in this application is to increase the extensibility (or stretchiness) of the dough, essentially making it easier to roll out by hand. It also has the wonderful added benefit of increasing the complexity of flavour of the final product, encouraging more nuttiness and acidity, the likes of which you would find as a lovely subtle ‘tang’ in good sourdough bread.



	Milk
	300 g



	Water
	70 g



	Fresh yeast
	2 g



	Flour
	370 g




1 Put the milk and water in a small saucepan, and over a low heat, gently take the chill off the milk. You do not want to heat the milk, you just want to bring it to room temperature. Test the temperature of it with your finger – it should not feel cold or warm, just skin temperature. As soon as it has reached this temperature, take the pan off the heat.

2 Crumble the fresh yeast into the milk and water and whisk such that it is completely dissolved.

3 Pour the milk, water and yeast combination into the bowl of your stand mixer fitted with the dough hook attachment, then add the flour.

4 Mix on low speed for 2 minutes. The batter will look a little like thick, shaggy pancake batter. There should be no lumps of unmixed flour. Cover the bowl with cling film and leave at room temperature (21°C/70°C is perfect) for a minimum of 5 hours.

5 In this time your poolish should dramatically increase in volume, and small bubbles will form on the surface. If you are using a standard (4.8-litre) KitchenAid mixing bowl, it will rise approximately halfway up the bowl.

6 Yes, it is possible overprove your poolish. After it has risen to its maximum capacity (the ‘high water mark’) it will begin to deflate, the batter left clinging to the sides of the bowl. The poolish is ready to use when it has literally just started to recede and is no longer forming a dome shape. If you allow your poolish to deflate too much, you’ll have to start again.

7 Remember that if the room you are proving the poolish in is warmer than 21°C (70°C), this process may happen quicker than 5 hours, equally if the room is cooler than 21°C (70°C), it may take longer (my kitchen typically sits at around 18°C and the poolish takes 7–8 hours to reach full maturity). So, my advice is – just before the 5-hour mark – start to keep a really close eye on it.

TIP The most accurate way to weigh your ingredients is to have a set of digital scales with a ‘tare’ function (i.e. set the mixing bowl on your scales then “tare” the scales, such that they read zero).



 Day 1: PM

Croissant dough

Once your poolish has reached full maturity, it’s time to make your croissant dough.



	Fresh yeast
	54 g



	Water
	100 g



	Flour
	865 g



	Caster (superfine) sugar
	155 g



	Table salt
	26 g



	Eggs
	100 g



	Clarified Butter
	100 g




1 To make the croissant dough the clarified butter must be in liquid form and warm. If you have pre-clarified your butter and stored it in the fridge, re-melt it in a saucepan over a gentle heat, but make sure to only heat it through, not bring it to the boil. If you’re clarifying the butter just before you begin the dough, it’s good practice to have the correct amount of clarified butter strained and weighed in a saucepan to keep it warm, prior to starting to weigh the rest of the ingredients, so make sure you do this step first. (For instructions on how to clarify butter).

2 In a mixing bowl, crumble the fresh yeast into the water, breaking it down as much as you can with your fingers, then whisk the yeast into the water, until it forms a uniform, muddy coloured liquid.

3 Take the bowl of your stand mixer with the poolish and place it on the scales. Add the water and yeast mixture to your poolish, then ‘tare’ your scales to zero. Now add your flour, sugar, salt and eggs.

4 Attach the dough hook to your stand mixer and mix on the lowest speed for 2 minutes. The dough will still look lumpy and a little floury at this stage. After this phase of the mixing is complete, give the bowl a good scrape down then turn the mixer back on to the lowest speed. Slowly start to pour the warm clarified butter into the mixture, over a period of 2 minutes. Once all the butter is added, increase the mixer speed to medium and mix for 2 minutes. At this stage you have a choice to finish kneading the dough in the mixer, continuing to mix on medium speed for a further two minutes. I, however, prefer to finish the kneading of the dough by hand, as I find I am more in tune with how the dough feels when it is ready (it’s also just really relaxing to knead dough!).

5 If you choose to finish the kneading by hand, tip the dough out of the bowl onto a clean benchtop and knead the dough for a further 4–5 minutes, until it is smooth and homogenous. Now, as best you can, fashion your dough into an oblong ‘boule’, gently creating tension on the surface of the dough by tucking it in, such that any seams or cracks are only on the bottom of the boule. Put the dough in a rectangular container lined with baking paper, then cover it well with cling film, creating a ‘second skin’ (try to make it airtight – if it is at all exposed to air those little patches of dough will dry out and become crusty), and put it straight into the fridge. It’s going to spend the whole night in here, having a lovely long, slow, cold fermentation – this is the time where the dough really develops its beautiful complexity of flavour.

TIP Chose a container that is just a little bit bigger than your boule of dough (allowing 2–3 cm/¾–1 in) gap between the dough and each side of the container). The dough will then naturally prove into a rectangular shape, which will help you immensely in the next step!
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CREATING THE LAYERS

Most recipes don’t tell you how hard it is to make croissants at home. At Lune we use a piece of equipment called a laminator (or dough sheeter) to do all the muscle work. The laminator is essentially two large rolling pins, the distance between them controlled mechanically, such that the operator of the laminator can slowly decrease the gap, and gently roll the pastry out progressively thinner and thinner. Don’t be fooled; without a laminator this is really hard work. When we try to do it by hand with a rolling pin, we impart strength into the dough and develop the gluten. The more we develop the gluten, the more the pastry will want to ‘spring back’, and it becomes harder and harder to roll out to the dimensions called for in a recipe. It is also really hard to apply even and consistent pressure when using a rolling pin, which is critical when making croissant pastry!

The process of creating the multiple layers of dough and butter in the pastry (‘lamination’) also requires that the pastry is rested in the fridge between each stage, to relax the gluten and also prevent the butter from melting. Logic also tells us though, that resting the dough in the fridge will firm it up, which again increases the difficulty of rolling it out by hand with a rolling pin.

Finally, pastry that has rested in the fridge will have solid butter layers. We have to be careful that the butter doesn’t become too solid, such that it cracks and breaks when we are rolling it out – this will result in a break in the layer of butter, and hence inconsistent lamination. So, the suggested timings in the following method should be closely adhered to.

We haven’t even touched on the fact that you probably don’t have a climate-controlled room in your house, where the temperature and humidity is kept constant, or a chilled benchtop, or proving cabinets.

Are you getting an idea of how challenging this is?

There are some things we do at Lune that are non-negotiable when making croissants. While the technique I outline in this book is far removed from the technique we use at Lune, some of the core principles carry over.

 From here on in, do not expect a traditional croissant recipe.

Classically, when making croissant pastry, all of the butter is added at the beginning of the lamination process. The technique I have developed here is different in that it adds the butter in two stages. I have also slightly reduced the quantity of butter laminated into the dough, to make working with the pastry a little easier. Fear not, I haven’t actually cut down on total amount of butter in the finished croissants. You will remember that the dough recipe includes clarified butter, which adds complexity to the flavour of the dough and ensures holy levels of butteriness. It’s a little trick that will make the process slightly easier at home, without compromising on the final butter flavour of your croissants. You’re welcome.



 Rest the pastry.

Nothing great comes easy or fast. This is true for pastry too. It is absolutely essential to rest and chill the dough after each stage of the process – each time I recommend you rest your pastry, follow this instruction religiously. I promise I’m not just being a pastry tyrant, I have your ultimate success in mind, and am suggesting this for your own good! Not only will this result in a better end product, it will also minimise the extreme level of frustration you will otherwise feel during the process!



Never sprinkle flour on the benchtop.

This is a technique commonly used to deal with butter that may break through the layers of your pastry and end up on your benchtop, making your pastry greasy, sticky and ultimately incredibly difficult to work with. It is a lazy technique, a bit of a hack. Sprinkling flour on your work surface adds an unknown quantity of flour to your pastry that you have so meticulously weighed out all the ingredients for at the start of the process; indeed, an incredibly inexact and detrimental addition, with undesirable results.



Roll confidently but carefully.

The only way to avoid breaking the outer layer of your pastry (and hence, eliminating the need to sprinkle flour on your work surface) is to treat that outer layer of dough as if it were your firstborn child. You are going to do everything in your power to maintain its integrity, because it’s the only thing standing between your first layer of



Lamination



	1 x dough
	



	(prepared the day before)



	butter at room temperature
	600 g
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