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1/2 quantity (about 1 1/2 Pounds) Croissant dough
12 semisweet chocolate batons or 1/2
o ;
IO up (3 Ounces) finely grated semisweet o, bittersweey
1 large egg
1 tablespoon whole milk or cream
7 tablespoon confectioners’ sugar
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1. Line the baking sheets with parchment paper or silicone mats.

surface and roll the doughinto a 12" x 8" x 1/4" thick rectangle. Possition the rectangle so the long edge

2. Lightly flour a work
d paring knife or pizza cutter to make marks along the top and

is parallel to the edge of your work surface. Use a ruler an
bottom edges of the dough every 4 inches.

p and bottom mark and cut along this line. Continue lining up the marks and

3. To cut the dough: Line up your ruler with the to
g rectangles. Next, measure 4 inches from the top on both sides, and cut

cutting until the whole sheet has been cut into 3 lon
across, shaping the dough into 6, 4-inch squares.

4. To shape the dough: Line up all the squares along your work surface. Place 2 chocolate batons 1 inch apart starting at
1/2-inch from the bottom of each square, keeping them centered on the dough. To shape, roll the dough around the batons:
lightly flatten and place seam side down, 2 inches apart on the baking sheets.

want the butter to melt.

8 i hill the croissants in the freezer for 10
6. To bake the croissants: Preheat the oven to 400°F and place a rack in the cenger. C )
minutes or in the refrigerator for 15 minutes. This will firm the butter, creating a flakier texture. Brush the croissants once more
with the egg wash. Bake one baking sheet at a time, rotating it halfway through, for 17 to 22 minutes, until the croissants are a

deep golden brown. Transfer the croissants to a rack to cool.

7. To decorate: With a fine-mesh strainer, dust the top of the croissants with the confectioners' sugar.




