
PUFF PASTRY 
1 	 Cup Butter

1 3/4 	 Cups All Purpose Flour

10 	 Tablespoons Ice Water


DIRECTIONS 
1. Reserve 1 tablespoon of the butter. 

2. Put the rest into a mixing bowl and work with hands until it becomes putty like. 

3. When butter is pliable, shape it into a 1/2 inch thick rectangle. 

4. Wrap in wax paper and chill. 

5. Work 1 tablespoon butter into the flour with finger tips to the consistency of cornmeal. 

6. Add the ice water gradually and mix with a fork to form a stiff dough. 

7. Turn onto a lightly floured board and knead for 5 minutes to obtain a smooth elastic ball of dough. 

8. Grease ball of dough, then cut a deep cross in the top of the ball. 

9. Cover with a damp cloth and let stand 30 minutes at room temperature. 

10. Spread the dough out by opening the four points made by the criss cross and laying them out flat. 

11. Place the chilled butter into the center and stretch and pat it to the corners. 

12. Roll into a rectangular shape about 1/4 inch thick and allow to stand for 10 minutes covered with a 

damp cloth. 

13. Fold the long ends of the rectangle toward the center, making three layers. 

14. Fold in the other two ends on top of the other. 

15. Brush off any excess flour as you fold. 

16. Wrap in wax paper and chill for 1 hour. 

17. Repeat the process by rolling out the rectangle to 1/4 inch thick, being careful to keep the original 

shape of the dough and to keep the corners square and edges straight. 

18. Then fold, wrap and chill for 30 minutes. 

19. Repeat this process three times after the first folding. 

20. Wrap thoroughly and place into the refrigerator for up to three days after the final shaping. 

21. Bake according to recipe using. 



