
Croissants and Pain au Chocolat
 Vegetarian

SIDE DISH

Ingredients
1 tablespoon yeast

13 ounces butter  cold 

1  eggs  with 1 pinch of salt beaten 

16 ounces flour  all-purpose 

1 tablespoon kosher salt

1.3 cups milk

0.8 cup sugar

0.3 cup water

READY IN

2880 min.

SERVINGS

12

CALORIES

429 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

plastic wrap

stand mixer

Directions
Combine the milk and water. Activate the yeast by stirring it into the liquid and allowing it to

sit 5 minutes. The mixture will get foamy.

Combine the flour, salt, and sugar in the bowl of a stand mixer.

Add the yeast mixture and mix on medium speed with the dough hook attachment until the

dough is elastic and smooth.

Transfer the dough to a clean bowl, cover with plastic wrap, and proof for 1.5 hours. The dough

will double in size. Halfway through the proofing, fold the dough and deflate, recover, and

continue to allow it to proof.

Cut the cold butter into 1 inch chunks and place them between two pieces of plastic wrap

with a lot of overhang. Pound the butter flat, gather it back up into a mound, and pound it out

again, until it is cold and pliable.

Roll the butter into a rectangular sheet 10x7 inches between two pieces of plastic wrap.

Place the sheet in the fridge.

Create the layers: On a floured surface, press the dough into a large rectangle, fold into thirds,

and allow it to proof on the bench for 20 minutes.

Roll the dough out into a 21x10 inch rectangle.

Place the butter sheet in the center of the dough. Fold the long dough flaps over the top to

seal in the butter. Turn the dough 90 degrees so the line where the two flaps meet forms a

vertical line. Carefully roll the dough out into a large rectangle. Fold the dough into thirds like a

letter, wrap in plastic, and chill for 30 minutes. Repeat this two more times, and the final time,

wrap the dough in plastic and chill weighted under a heavy pan overnight.

Shape the croissants/pan au chocolat: Carefully roll out the chilled dough so it's shy of 1/4"

inch thick, taking care not to press the brittle, chilled butter through the dough.



Cut a rectangle that measures 21x8 inches, then make small marks every three inches along

the top edge of the dough. Do the same on the bottom, but begin measuring 1.5 inches from

the edge, so the top and bottom marks are not lined up evenly.

Cut diagonal lines between the marks, forming triangles. For each triangle, cut a .5 inch slit in

wide base of the triangle and spread the dough gently apart. Begin rolling the croissant from

the two flaps of dough created by the cut, and roll up to the point of the triangle. The point

should end up tucked under the croissant. Bring the two ends together to form a crescent

shape. For pain au chocolat, cut rectangles of 3x5 inches. Make two lines of chocolate chips

on each rectangle. Fold one edge of the dough over the first line of chips, then roll the

resulting pocket of dough and chips over the second line gently with the palm of your hand.

Continue rolling until the other edge of the dough is tucked underneath the pockets of

chocolate.

Place shaped dough on a parchment lined sheet tray leaving 3 inches on each side. Allow the

dough to finish proofing at 85 degrees Fahrenheit for 45 minutes or until the shaped dough

has become light and airy.

Preheat the oven to 450 degrees. Carefully brush the croissants with egg wash, taking care to

avoid brushing it along the sides where the dough was cut.

Bake for 20 minutes, rotating halfway through, then reduce the heat to 400 and continue

baking for 15-20 minutes or until the croissants are golden brown. Allow to cool 30 minutes

before serving.

Nutrition Facts

 PROTEIN 5.23%
  FAT 55.25%

  CARBS 39.52%

Properties
Glycemic Index:19.42, Glycemic Load:30.08, Inflammation Score:-6, Nutrition Score:7.9382608869801%

Nutrients (% of daily need)
Calories: 428.51kcal (21.43%), Fat: 26.56g (40.86%), Saturated Fat: 16.47g (102.92%), Carbohydrates: 42.74g

(14.25%), Net Carbohydrates: 41.63g (15.14%), Sugar: 13.91g (15.46%), Cholesterol: 82.92mg (27.64%), Sodium:

795.74mg (34.6%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.65g (11.3%), Vitamin B1: 0.35mg (23.44%),

Selenium: 14.86µg (21.24%), Folate: 79.62µg (19.9%), Vitamin A: 831.21IU (16.62%), Vitamin B2: 0.27mg (15.71%),

Manganese: 0.26mg (13.15%), Vitamin B3: 2.41mg (12.05%), Iron: 1.84mg (10.24%), Phosphorus: 84.96mg (8.5%),

Vitamin E: 0.79mg (5.25%), Calcium: 49.22mg (4.92%), Fiber: 1.11g (4.44%), Vitamin B5: 0.4mg (4.02%), Vitamin B12:

0.23µg (3.86%), Magnesium: 12.88mg (3.22%), Zinc: 0.48mg (3.2%), Copper: 0.06mg (3.06%), Potassium: 97.1mg

(2.77%), Vitamin D: 0.37µg (2.48%), Vitamin B6: 0.05mg (2.27%), Vitamin K: 2.36µg (2.24%)


