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( Danish pastries )

(2, Vegetarian

READY IN SERVINGS CALORIES

© ©

210 min. 351 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

250 g flour white for dusting

250 g flour plain

7 g yeast

50 g brown sugar

125 ml milk whole

1large eggs beaten

250 g butter salted cold soft cut into 8 even slices

85 g pecans chopped
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50 g g muscovado sugar light for sprinkling
1tbsp maple syrup

25 g butter softened

150 g custard sauce

640 g apricots canned

3 tsps apricot preserves

50 g raisins

25 g sugar

1tsp spice mixed

50 g butter soft
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50 g powdered sugar

Equipment

Directions

|:| Pulse together the dry ingredients plus 2 tsp salt in a processor, then pulse in the milk and
egg, plus 100ml water, until you have a smooth, slightly sticky dough. Knead for 1 min, using a
little flour, until just smooth. Put into an oiled bowl, cover with oiled cling film and leave to rise

in a warm place for 1 hr until doubled in size (overnight in the fridge if you like).
Flour your surface, then pat the dough out to a rectangle, Icm thick.

|:| Lay the butter slices out over the middle of the dough, in a rectangle. Fold the pastry over the

top, bottom and then sides until the butter is completely hidden. Press the edges down.

|:| Roll the dough out to a 50 x 30cm rectangle, first tapping out the dough with the rolling pin in
gentle ridges, so that you can tell the butter is being squashed out evenly inside the pastry,
before rolling properly. Turn dough 90 degrees, then fold the right third over and the left third
over that. Do this three times, chilling for 15 mins after each roll.

|:| Cut the dough in half, into 2 squares.



Roll one piece of dough to 35 x 35cm.
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Cut into 9 squares, then follow the instructions below for each filling and shape. If you want to
make more than one shape, it's easy to divide the filling quantity. Don't worry if your squares
rise as you work, just roll them out a bit again.

I:‘ To make 18 pecan pinwheels, whizz 85g pecans until fine, then stir in 50g light muscovado, 1
tbsp maple syrup and 25g softened butter.

I:‘ Cut each square of pastry almost to the middle from each corner, spoon on 1 tsp filling, then
fold each point over and press into the middle. Scatter more chopped pecans and a little

sugar over before baking.

Drizzle with a little maple syrup to serve.
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For 18 apricot custard turnovers, you will need 150g tub custard, 2 x 320g cans apricots and a
few tsps apricot jam. Put 2 tsp custard in the middle, sit two apricot halves on top, dot with
jam, then pull 2 corners over and pinch to seal.

To make 18 raisin swirls, mix 50g raisins, 25g caster sugar, 1tsp mixed spice and 50g soft

butter. Instead of cutting the dough into 9, leave it whole and spread the filling over.

Roll up, slice into 9 rounds, then squash each one. Blend 50g icing sugar and a few drops of
water to drizzle over once baked.

Once shaped and filled, let the pastries rise for 30 mins until puffed and doubled in size.

Heat oven to 180C/160C fan/gas
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Brush with beaten egg, make sure you pinch any edges together again, then bake for about
20 mins until golden and risen.

Nutrition Facts
]

PROTEIN 5.7% [ FAT 48.3% CARBS 46%

Properties
Glycemic Index:30.76, Glycemic Load:19.66, Inflammation Score:-7, Nutrition Score:8.9630434824073%

Flavonoids

Cyanidin: 0.51mg, Cyanidin: 0.5Img, Cyanidin: 0.51Img, Cyanidin: 0.51mg Delphinidin: 0.34mg, Delphinidin: 0.34mg,
Delphinidin: 0.34mg, Delphinidin: 0.34mg Catechin: 1.65mg, Catechin: 1.65mg, Catechin: 1.65mg, Catechin: 1.65mg
Epigallocatechin: 0.27mg, Epigallocatechin: 0.27mg, Epigallocatechin: 0.27mg, Epigallocatechin: 0.27mg
Epicatechin: 1.73mg, Epicatechin: 1.73mg, Epicatechin: 1.73mg, Epicatechin: 1.73mg Epigallocatechin 3-gallate:



0.1lmg, Epigallocatechin 3-gallate: 0.11mg, Epigallocatechin 3-gallate: O.1lmg, Epigallocatechin 3-gallate: O.1lmg
Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg Quercetin: 0.58mg,
Quercetin: 0.58mg, Quercetin: 0.58mg, Quercetin: 0.58mg

Nutrients (% of daily need)

Calories: 351.23kcal (17.56%), Fat: 19.25g (29.62%), Saturated Fat: 9.98g (62.4%), Carbohydrates: 41.26g (13.75%),
Net Carbohydrates: 39.03g (14.19%), Sugar: 15.07g (16.74%), Cholesterol: 53.96mg (17.99%), Sodium: 134.5mg
(5.85%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.11g (10.23%), Manganese: 0.49mg (24.38%), Vitamin
A: 1178.911U (23.58%), Vitamin B1: 0.32mg (21.1%), Folate: 67.29ug (16.82%), Selenium: 11.51ug (16.45%), Vitamin B2:
0.24mg (14.32%), Vitamin B3: 2.13mg (10.66%), Iron: 1.78mg (9.89%), Fiber: 2.23g (8.91%), Phosphorus: 83.25mg
(8.33%), Copper: 0.14mg (7.21%), Potassium: 214.65mg (6.13%), Vitamin E: 0.86mg (5.72%), Magnesium: 20.15mg
(5.04%), Vitamin C: 3.92mg (4.76%), Calcium: 45.66mg (4.57%), Vitamin B5: 0.45mg (4.54%), Zinc: 0.66mg
(4.38%), Vitamin B6: 0.07mg (3.43%), Vitamin K: 2.76ug (2.63%), Vitamin B12: 0.14pg (2.26%), Vitamin D: 0.16ug
(1.04%)



