Ingredients

(A) Puff Pastry

- +00g flour

- 200ml weker
- 0g salt

- 80q butter, melted
(B) Pcton

- 280g huiter
(C) Pastry Cream
-2 oqg yoks

- 250ml mik

- 6]g sugar

- g flour

= |59 corn starch
- Dash of Sheridan dlcohol

Directions

A
l

2.
3.

Combine water and sdt. Whisk together to dssolve.

Add melted butter & whisk to dssolve wel. Butter should be bofing hot.

Add flour i dl ot once. Use  postry soraper to “chop’ down on the dough whie turring the bowl.
This is to ensure that. you do ot develop too much elasticty whie making the dough.

Form into o square and mark an X using your knfe, ot the top.

Place in c|ing wrap and p|ace in ﬁ*idge for a minimum of 20 minutes but pr‘eferoHy overnight

Place the butter between two sheets of porchment
Take your Po||in9 Pin and hit ot the butter until t’s cbout the size of (A)

(A+B) = P Pastry

After one night, take the dough out and rol it out into a giant X. The midde portion of the dough
shoud be Higher- than the sides because of how you are going to Bld the dough.

Place the knocked butter/beurrage in the idde of the dough

Fold two opposte ends cbove the butter, and then the other two ends.

Roll the Paton til s about 3 times &'s origind length

Fold one-third of the paton down and then one third of the paton up.

Turn t by 90 degrees and rol aut unti s 3 times ts original length again.

Fold one-third of the peton down and then one third of the paton up, as in step number 6.

Place in Fidge for a minimum of 30 minutes so that the dough can rest. This is to ensure thet
there isn't too much slasticty.

Tcl(e OUt the dough und Pepeot steps 6—8 Gt |eust tWO more times.

Once that is done, roll ot the dough to a height of 2mm. Place in fr*idge over‘night.




DIPeCJEIOﬂS
Preheot oven Jf,O QOO degr‘ees ce|cius

AssemHy:

Since the dough has o|reody been rolled o, p|ace the whole ugh on ¢ parchment and then onto the baking troy.
Here, take a fork to score (or Poke around) the entire paton \
Place in oven and bake for 106-20 minutes or untl 9o|den brown.

BGI(G for onother 5 minutes Clt |80 degrees jUSJC tO dry OUt H’I

Toke OUJC Of oven Gﬂd PlGC@ on a wire T‘OCI( tO COOl.

Heat ik on stove gently
Whisk yoks and sugar together
Put some of the hot. ik into the yok mixture and whisk unti # is not so thick
Pour that. mixture back into the heated mik over the stove

Whisk continuously unti the mixture thickens

Remove Fom stove immedictely and transer to o flt pan

Cover with c|in9wr0p and Put in lcr‘idge

Use a serrcted knb to ot puffpastry into three rectanges of equal size
Pipe out postry cream on the first layer and then cover with a second layer of puff pastry
Pipe out postry cream agin and then cover with a thid loyer of puff pastry

Optiondk Turn the entive piece 90 degrees to stond up and then pipe Chantly cream on the top
Alternatively, simply pipe Chantlly creom on the top

Place in ﬁ‘idge, r‘eady to serve.
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