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|. COMPOSITION

- Croissant Dough
- Hazelnut Cream

ll. CROISSANTS DOUGH

T55 Y7 (AL 2000 g
Water (BT55°C) 900 g
Salt 40 g
SSD =& 40g
Sugar 200 g
Honey 80¢g
ZHC|or #| EHE 1kg 140 g
Ojz|9ls =22 20g
ZHC|OF 2| EHE] 1kg 1000 g
Z20| 2823 O} sSQ
Whole Milk SQ
PROCESS:

Mix all ingredients, except second part of
butter and color, at 1t speed for 10 min, and
2"4 speed 4 min. The dough should be at
25°C after mixing. Scale one part of the
dough at 3kg and mix the rest of the dough
with cocoa powder already mixed with milk.
Let about 15 min on table before making a
flat rectangle and store in fridge at 4°C for
12h. Laminate the dough 4 times longer
than larger, laminate butter 2 times longer
than larger, and place the butter on the
dough before you fold in 2. Turn 45°,
laminate 4 times longer than larger and fold
in 4. Moisten the surface, laminate the
colored dough on same size as first dough
and stick on the top. Let cooling down 1h in
fridge at 4°C.

IIl. HAZELNUT CREAM

Corn Starch 50¢g

Whole Milk 450 g

Tata| LAW 240 ¢

2ItE 5ll0|2 R Ho|AE 40g
PROCESS:

Mix the powder with a little part of cold milk,
warm up the rest of the milk and add the
first preparation when it’s boiling, to cook
as custard cream. Incorporate the praline at
the end and cooling down.

HAZELNUT DANISH

V. MONTAGE

Laminate the croissant dough at 3,3mm,
and cut rectangles 20x15cm. Cut lines on
surface of colored dough and fill with some
cream and roll them with the color outside.
Let grow at 27°C for minimum 2h30. Brush
or spray only egg white before baking in
oven at 160°C for around 25min. Brush after
baking with diluted with egg white glucose
syrup to give the shiny and stick some
roasted hazelnuts.

_ Recipe Created by Chef Francois Galtier — Pastry World Cup Bronze Winner —— M
A7|z 2IA| 7|57 B AIZ 35 82 20/ Tel : 031-284-9500 www.ppang.biz
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|. COMPOSITION

- Croissant Dough
- Raspberry Cream

ll. CROISSANTS DOUGH

T55 LTI (T2FAA 2000 g
Water (BT55°C) 900 g
Salt 40 g
N == 40 g
Sugar 200 g
Honey 80¢g
7HC|OF 4| EH{E 1kg 140 g
ojx|g)A 22 20g
ZtC|oF 4| EHH 1kg 1000 g
Red Food Color SQ
PROCESS:

Mix all ingredients, except second part of
butter and color, at 1t speed for 10 min, and
2"4 speed 4 min. The dough should be at
25°C after mixing. Scale one part of the
dough at 3kg and mix the rest of the dough
with red color. Make a ball with a cross with
a knife and let about 15 min on table before
making a flat rectangle and store in fridge at
4°C for few hours. Laminate the dough 4
times longer than larger, laminate butter 2
times longer than larger, and place the
butter on the dough. Cover the butter with
the dough and fold in 2 again. Cut the sides
of the dough to see all the layers. Turn 90°,
laminate 4 times longer than larger and fold
in 4. Cut again the sides of the dough.
Moisten the surface, laminate the colored
dough on same size as main dough and stick
on the top. Let cooling down 1h in fridge at
4°C.

Il. RASPBERRY CREAM

Sugar 120 g

Corn Starch 48 g

Hi|2[d|2] AHE7] F2 450 g
PROCESS:

Mix the powders with a little part of cold
puree, warm up the rest of the puree and
add the first preparation when it’s boiling,
to cook as custard cream. Let cooling down
in the fridge.

s é.v.gt i 3

V. MONTAGE

Laminate the croissant dough at 3 thickness
and 38cm larger, cut triangles 9x38cm. Fill
with some cream and roll them with the
color outside. Let grow at 28°C for minimum
2h30. Brush or spray only egg white before
baking in oven at 170°C for around 18min.
Brush after baking with diluted glucose
syrup to give the shiny.

*BT55°C = T° Mixing Room + T° Flour + T°
Water

Example to calculate T° of Water:

BT55°C =22°C + 20°C + x (x=13°C)

—————— Recipe Created by Chef Frangois Galtier — Pastry World Cup Bronze Winner ———
A7|z 2IA| 7|57 B AIZ 35 82 20/ Tel : 031-284-9500 www.ppang.biz
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|. COMPOSITION

- Croissant Dough
- Topping Cream

ll. CROISSANTS DOUGH

T55 Y7 (AL 2000 g

Water (BT55°C) 900 g

Salt 40 g

SSD =2E 40g

Sugar 200 g

Honey 80¢g

7C|ofF 4| EME 1kg 140 g

OjRgA 2 20g

Z+C|OF #|EHE 1kg 1000 g

Water SQ

Sugar SQ _
PROCESS: =

Mix all ingredients, except second part of
butter, at 1% speed for 10 min, and 2"
speed 4 min. The dough should be at 25°C
after mixing. Make a ball with a cross with a
knife and let about 15 min on table before
making a flat rectangle and store in fridge at
4°C for few hours. Laminate the dough 4
times longer than larger, laminate butter 2
times longer than larger, and place the
butter on the dough. Cover the butter with
the dough and fold in 2 again. Cut the sides
of the dough to see all the layers. Turn 90°,
laminate 4 times longer than larger and fold
in 4. Cut again the sides of the dough. Let
cooling down 1h in fridge at 4°C. Laminate
the croissant dough at 3 thickness and fold

in 2 with a little of water between the layers.

Cut rectangles of 10x7cm to be around
60g/rectangle. Let grow at 28°C for
minimum 2h30. Brush some water on
surfaces to stick some sugar (on the 2 sides)
and bake in waffle machine at 180°C until
the sugar caramelize on surface.

V. MONTAGE

You can half bake the Croiffle and finish to
bake only when need to be served. When
the Croiffle is hot cover with some topping
cream, crumble, caramel, or chocolate
sauce... You can create different type of
topping to personalize the flavours.

*BT55°C = T° Mixing Room + T° Flour + T°
Water

Example to calculate T° of Water:

BT55°C =22°C + 20°C + x (x=13°C)

lIl. TOPPING CREAM

ZHC|OF 222 1kg 300g

Sugar 80¢g

OiEp7tA7I2 223 HHgetdl 1 pieces

Ztclor 2HadE 700 g
PROCESS:

Mix cream cheese with sugar and vanilla
seeds with whisk to get soft texture. Add
fresh cream and whipt all together.

—————— Recipe Created by Chef Frangois Galtier — Pastry World Cup Bronze Winner ———
A7|z QIA| 7|57 B AR 35 842 20/ Tel : 031-284-9500 www.ppang.biz



PROFESSIONAL

|. COMPOSITION
- Puff Brioche Dough

ll. PUFF BRIOCHE DOUGH

T55 WIS (AL 2000 g
Sugar 300g
Salt 40 g
o 2AHAE 40 g
SSD 2C 40 g
Eggs 600 g
Whole Milk 400 g
dZE 408
DjR|2A 22 20g
ZtC|OF | EHH 1kg 200g
Black Food Color SQ
7HC|OF | EH{E| 1kg 1000 g
PROCESS:

Boil the water with around 20% more
qguantity and infuse the tea for 15 min. Take
out the tea, scale again to be the right
guantity of water from recipe and let
cooling down in refrigerator. Mix all
ingredients, except second part of butter, at
1%t speed for 10 min, and 2" speed 4 min.
The dough should be at 25°C after mixing.
Devise the dough in 2 part of 1800g and add
black color in one. Make balls with a cross
cuted with a knife and let about 15 min on
table before making a flat rectangle and
store in fridge at 4°C for few hours.
Laminate the natural dough 2 times longer
than larger, laminate butter 2 times longer
than larger, and place the butter on the
dough. Finish with the black dough 2 times
longer than larger. Fold in 2 and cut the
sides of the dough to see all the layers. Turn
90°, laminate 4 times longer than larger and
fold in 4. Cut again the sides of the dough.
Let cooling down 1h in fridge at 4°C.

RIBBON BRIOCHE

MONTAGE
Laminate the puff brioche dough at 3,3mm
thickness, fold in 2 and stick with a little of
water and cut some bands of 4cm and 42cm
longer (around 150g). Fold in “S”, and place
in the mold. Let grow at 28°C for minimum
3h. Bake at 155°C around 35min.

B\ 8QA| 71EF HAZ 35 HZ 20/ Tel : 031-284-9500 www.ppang.biz



LITTLE HONEY

|. COMPOSITION
- Puff Brioche Dough
- Honey Cream Cheese Filling

Il. PUFF BRIOCHE DOUGH

T55 Y7t (BYAL) 2000 g
Sugar 150¢g
Honey 130¢g
Salt 40 g
SSD == 40g
Eggs 600 g
Whole Milk 400 g
jx|gA 22 208
7HC|OF 4| EH{E] 1kg 200 g
ZtC|OF #|EH E 1kg 1000 g
PROCESS:

Mix all ingredients, except second part of
butter, at 1% speed for 10 min, and 2"
speed 4 min. The dough should be at 25°C
after mixing. Make a ball with a cross cuted
with a knife and let about 15 min on table
before making a flat rectangle and store in
fridge at 4°C for few hours. Laminate the
dough 4 times longer than larger, laminate
butter 2 times longer than larger, and place
the butter on the dough. Cover the butter
with the dough and fold in 2 again. Cut the
sides of the dough to see all the layers. Turn
90°, laminate 4 times longer than larger and
fold in 4. Cut again the sides of the dough.
Let cooling down 1h in fridge at 4°C.

. HONEY CREAM CHEESE FILLING

ZHC|OF 222 1kg 500¢g

Honey 758

Whole Milk 120¢g

Whole Milk 120¢g
PROCESS:

Mix Cream Cheese with honey and the first
part of milk. Scrape well the bowl and add
the rest of the milk.

V. MONTAGE

Laminate the puff brioche dough at 3,3mm
thickness and fold in 2 with a little of water
between the layers. Cut some bands of 2cm
larger, make a braid with 3 bands. You
should calculate the volume of the mold
(460ml for my mold), and devise by 4 to get
the needed weight of dough for the mold
(115g for my mold). Place the braid in ring
into the mold and let grow at 28°C for
minimum 3h. Bake with baking paper and
heavy plate on top of the molds, at 160°C
around 30min. Brush some diluted glucose
on the surface when it’s hot and let cooling
down. Fill with honey cream cheese filling
by a little hole.

—————— Recipe Created by Chef Frangois Galtier — Pastry World Cup Bronze Winner ———
A7|z 2IA| 7|57 B AIZ 35 82 20/ Tel : 031-284-9500 www.ppang.biz
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PROFESSIONAL

|. COMPOSITION
- Sugar Dough
- Almond Cream
- Red Berry Creamy
- Almond Milk Mousseline
- Neutral Glaze

ll. SUGAR DOUGH

T55 UI7HE (AL 500 g

201y 24 200¢g

Almond Powder 70g

Sea Salt 2g

7HC|OF 4| EHE 1kg 280 g

Eggs 100 g
PROCESS:

Mix all the powders with butter in cubes
until sanded aspect without any pieces of
butter. Add eggs and link the powder. Let
cool down in the fridge. Roll to 3 mm
thickness and place in the pie shape. Pre-
Bake at 160°C for approximatively 15
minutes on Silpain.

lIl. ALMOND CREAM I\V. RED BERRY CREAMY
ZiC|OoF A= E HH 200 g Hiz|t 2| AE 7] Fe 25¢g
Sugar 200 g 7IC|Of AZE HHEH 85¢g
OICI A2 B2 dHidetyl 1 pcs o2 Aatel (1/5) 25g
Egg 200 g Of|2Ht0|A 36% 175¢g
Almond Powder 200 g HizlHz2| &2l Fai 100 g
IQF EFH2| 80g 22 27| Fa 50g
gX =SR2l F 80 g 22| AE7| Fa 50g
IQF 2t=H2| 100 g PROCESS:
g 3el 2 40g Warm up puree, Butter and gelatin pour on
PROCESS: chocolate. Mix well with rest of puree using
Mix soft butter directly from the fridge with a blender. Let crystallize in the fridge.

sugar and vanilla to get it white. Add
gradually eggs, then finish the mix with
almond powder. Put 37g of frozen red berry
and pipe 100g of almond cream per pie.
Bake again around 20 min at 160°C.

B\ 8QA| 71EF HAZ 35 HZ 20/ Tel : 031-284-9500 www.ppang.biz



V. ALMOND MILK MOUSSELINE (for

8 Pies)
Almond Milk 500 g
Sugar 100 g
Corn Starch 50¢g
A s HE0H, 7tE) 100 g
7IC[OF AZE HH 100 g
7IC[OF AZE HH 100 g

PROCESS:

Boil almond milk. In same time mix first
sugar and corn starch, then add egg yolk.
When almond milk is boiling pour half on
egg preparation and put back to sauce pan
to boil and make a custard cream. Add first
part of soft butter at the end and let cooling
down to 20°C. Mix second part of soft butter
with same quantity of custard, then add
gradually the rest of cream to finalize the
emulsion of the mousseline.

VI. NEUTRAL GLAZE (for 8 pies)

(LR Efle] ZehH) 450 g

Water 1 150¢g

oz 600 g

Water 2 150 g
PROCESS:

Boil hot glaze with water and pour on mirror
glaze. Mixed with 2" part of water. Use
with spray gun at 60°C.

VII. MONTAGE
Pipe some spots of mousseline and creamy
in the same mold of the pie and cover with
plastic sheet to touch the border of the
mold. Freeze. When the base of the pie
made from sugar dough is cold, turn it
upside down on cake board. Spray the glaze
on frozen creams and place the creams on
top of the pie. Decorate with fresh red berry.

—— —  Recipe Created by Chef Frangois Galtier — Pastry World Cup Bronze Winner
A7|z 2IA| 7|57 B AIZ 35 82 20/ Tel : 031-284-9500 www.ppang.biz
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