STEP1

CROISSANT WITH DIRECT DOUGH

INGREDIENTS

PREPARATION
KNEADING: knead all the ingredients with the exception of the water which should be added in

DOLCE FORNO g 1.000 different stages, until a smooth and velvety dough with soft consistency is obtained. Let rest for
WATER 100 about 30 minutes in refrigerator (+5°C). Roll out the dough and place the margarine platte (g
9 260/kg doguh) in the centre then fold the dough over onto itself so that the margarine is
MILK g 150 completely enclosed. Roll out the sheet again and refold it on itself so that you have four layers;
repeat the procedure so that you obtain a total of two folds of four, then leave to rest for 10-15

EGGS g 150 minutes in refrigerator. Finally roll out the dough to a thickness of about 4mm, cut into triangular

N shapes and create the croissants. Leave in a rising room at 28-30°C with relative humidity of
UNSALTED BUTTER 82% FAT 9150 about 70-80% for 150-180 minutes. Glaze with beaten egg and bake at 180-200°C for 18-20
YEAST g 40 minutes.
SALT g 10
STEP 2
INGREDIENTS
MARBUR CROISSANT 20% g 400

STEP3

INGREDIENTS

BUTTERSCOTCH GRANULATE
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https://site-stage.ircagroup.com/en/product/dolce-forno-en~199460
https://site-stage.ircagroup.com/en/product/marbur-croissant-20-en~232718
https://site-stage.ircagroup.com/en/product/butterscotch-granulate-en~574815

	Croissant with direct dough
	Step 1
	INGREDIENTS
	PREPARATION

	Step 2
	INGREDIENTS

	Step 3
	INGREDIENTS



