Chef John39s Chocolate Croissants
Jacob - 28/09/2024

Prep Time
5 hrs

Dificult

Medium

Servings
5 hrs 55 mins

Description

Making your own chocolate croissants takes a while but for these crispyontheoutside tenderontheinside pastries
its time well spent This recipe was adapted from one by Bruno Albouze from The Real Deal which he is This is
actually the quick version in that were not leaving the dough to rest overnight before laminating with the butter

Ingredients

— - % cup warm water (100 degrees F or 38 degrees C) - %2 (.25 ounce) package active dry yeast - 2
tablespoons granulated white sugar - 1 % cups unbleached bread flour - 1 %2 teaspoons kosher salt - 3
tablespoons butter

— room temperature

— cutinto pieces - 1 stick unsalted European-style butter - 1 cup chopped bittersweet chocolate - 1 egg - 1
tablespoon water - 1 pinch coarse sea salt to taste

Instructions
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Place warm water in the bowl of a stand mixer. Sprinkle with yeast. Let yeast dissolve for 10 minutes. Add
sugar and bread flour. Sprinkle with salt; add 3 tablespoons butter. Attach the bowl to the stand mixer. Mix
dough with the dough hook just until butter is completely kneaded in and the dough forms a ball and pulls
away cleanly from the sides of the bowl

. 3 or 4 minutes. Transfer dough to a work surface and form into a semi-smooth ball. Place dough back in the

mixer bowl; cover. Let rise in a warm spot until doubled
about 2 hours. Transfer dough to a lightly floured work surface. Push and press dough to deflate it
and form it into a rectangle. Fold into thirds by lifting one end over the middle third

and folding the other side onto the middle. Wrap in plastic wrap. Place on a rimmed baking sheet lined with a
silicone mat. Refrigerate until chilled through

about 1 hour. Cut 1 stick of butter in 1/2 lengthwise and place halves slightly apart from each other on a
length of parchment paper long enough to fold over the butter. Fold the parchment paper over the butter.
Press butter down. Roll out with a rolling pin to a square about 8x8 inches. Refrigerate until a little chilled
and just barely flexible

. 10 or 15 minutes. Roll dough out into a rectangle slightly wider than the butter slab and just over twice as

long. Place butter on one half of the dough leaving about 1 inch margin from the edge of the dough. Fold the
other half of the dough over the butter. Dust work surface and dough with flour as needed. Press rolling pin
down on dough to create ridges. Then roll out the ridges. Repeat this process. Keep pressing and rolling
until dough is about the same size rectangle as you had before you folded it in half

dusting with just a bit of flour as necessary. Starting from the short side

fold one-third of dough over middle third. Then fold the other end over to form a small rectangle. Flatten out
just slightly with rolling pin. Transfer to the silicone-lined baking sheet; cover with plastic wrap. Refrigerate
until chilled

about 30 minutes. Transfer dough back to work surface and repeat pressing and rolling technique until
dough is the size of the previous larger rectangle. Fold into thirds again

starting from the short side. Press and roll slightly. Transfer back to lined baking sheet. Cover and refrigerate
about 15 minutes. Roll back out to a large rectangle. This time

fold dough in half. Then press and roll out into a 1/2-inch thick rectangle

using as little flour as needed to keep dough from sticking. Dust dough with flour and roll out to a rectangle
about 1/8-inch thick. Cut dough lengthwise into 6 pieces using a pastry wheel. Pull and stretch out 1 of the
dough pieces until ends are slightly tapered. Line 1 to 2 tablespoon of chocolate 1 inch parallel to the bottom
edge and an equal amount of chocolate 1 more inch ahead. Roll dough up over the chocolate toward the top
short edge to form a croissant with the seam at the bottom. Repeat with the remaining 5 dough pieces.
Place shaped croissants on baking sheets lined with silicone mats. Whisk together egg and 1 tablespoon
water to make the egg wash. Brush croissants with a large portion of the egg wash. Place in a warm area to
allow them to rise

60 to 90 minutes. Preheat oven to 400 degrees F (200 degrees C). Brush croissants gently but thoroughly
again with egg wash. Sprinkle sea salt on top. Bake in preheated oven until beautifully browned

about 25 minutes. Transfer to a cooling rack. Cool to room temperature
about 1 hour. Chef John Chef's Tips The technique is pretty straightforward
but be sure to pay attention to the temperature of your butter. If your slab is too soft

it will just blend into the dough and you won't get the gorgeous layering as you roll it out with your rolling pin.
And if it's too cold and firm

it won't spread between the layers of dough like it needs to. It should basically have the firmness of clay. So
take your time

and when in doubt

pop the dough in the fridge for a few minutes to chill it down as you're working. You can substitute 1 3/4
teaspoons of table salt for the 1 1/2 teaspoons kosher salt.



