FRENCH  CROISSANTS


250 ML  


LUKEWARM MILK


15 ML



YEAST


15 ML



SUGAR


5 ML



SALT


15 ML



SOFT BUTTER


250 ML


FLOUR






PLUS


250 ML


FLOUR






PLUS ADDITIONAL


125 ML


FLOUR


250 ML


BUTTER


METHOD:


1. PROOF YEAST  5 MIN.


2. ADD SALT AND FAT.


3. BEAT IN 250 ML FLOUR


4. MIX IN AN ADDITIONAL 250 ML OF FLOUR


5. PAT DOUGH INTO A BALL.


6. COVER BOARD WITH 125 ML OF FLOUR.


7. ROLL DOUGH LIGHTLY IN FLOUR. LET REST FOR 5 

     MIN.


8. KNEAD DOUGH TILL SMOOTH. PLACE IN GREASED 

    BOWL.


9. COVER, LET RISE FOR ABOUT 30 MIN.

       10. PUNCH DOWN,COVER,CHILL 30 MIN.

       11. ROLL,SPREAD WITH BUTTER AND FOLD. RE-ROLL 

       NINE TIMES.

       12. CUT IN TRIANGLES AND ROLL. SHAPE IN CRESENTS.

       13. BAKE AT 425 *F  FOR  20 MIN.

