
CROISSANTS 
7/8 	 Cup Milk

1 	 Tablespoon Lard or Vegetable Oil

1 1/2 	 Tablespoons Sugar

1	  Teaspoon Salt

1/3 	 Cup Warm Water

1 	 Package Active Dry Yeast

2 1/2 	 Cups Sifted All Purpose Flour

1 	 Cup Cold Butter	 	 	 	 	 	 	 	 	 


DIRECTIONS 
1. Scald milk. Stir in lard, sugar, and salt until melted. Cool to lukewarm. 

2. Dissolve yeast in warm water. 

3. Add to milk mixture. 

4. Stir in or knead in flour to make a sticky dough. 

5. Knead on a lightly floured surface, using a pastry scraper to flip the soft dough end over end 10 times. 

6. The dough should now hold together. 

7. Place in an ungreased bowl, cover with a cloth and let rise until doubled in bulk, about 1 1/2 hours. 

8. Then, cover the dough with a lid and place in the refrigerator until thoroughly chilled, at least 20 minutes. 

9. Roll or pat the dough out on a floured surface into an oblong 1/4 inch thick. 

10. Spread butter over two thirds of the the surface of the dough, leaving an unbutton boarder 1/4 inch wide around the outside. 

11. Fold the unbuttered third over the enter third. Fold the remaining third over the doubled portion. 

12. The dough is now in three layers. Swing the layered dough a quarter turn. 

13. Roll it again into an oblong 1/4 inch thick. 

14. Fold again in thirds as before. 

15. Sprinkle the dough lightly with flour, cover with plastic wrap and chill 1 1/2 hours. 

16. Allow the unwrapped dough to rest on a lightly floured surface for 10 minutes. 

17. Twice again roll into a rectangle and fold into three layers. Roll a final time into a rectangle 1/4 inch thick. 

18. Cut the dough into 3 inch squares. 

19. Cut each square on the diagonal to form a triangle. 

20. Roll the triangle pieces, beginning with the wide side and stretching them slightly as you roll. 

21. Shape the rolls into crescents. 

22. Place them on a baking sheet. 

23. Chill for 1/2 hour. 

24. Preheat the oven to 400 degrees. 

25. Bake for 10 minutes. 

26. Reduce the heat to 350 degrees and bake an addition 10 to 15 minutes. 



