Croissants (adapted from Tartine Bread)
Makes 16 croissants
I’ve shortened the instructions and added volume measurements. Keep in mind though, that the weight
measurements are more precise, so if you have a scale, use it (as always).
The original recipe recommends an egg wash made from 2 egg yolks and 1 teaspoon of heavy cream, but I
used a whole egg whisked with a pinch of salt (which loosens the protein structure of the egg) because I didn’t
want 2 extra egg whites to use up.
I wouldn’t have minded the croissants being just a little bit sweeter. Next time I’ll increase the sugar to ½ cup
(100 grams).
You don’t use all of the leaven, because the leftover leaven becomes the starter that you keep and feed and use
in the future.
Poolish:
200 grams (1½ cups) all-purpose flour
200 grams (⅔ cup) water, room temperature
3 grams (1 teaspoon) instant yeast
Leaven:
1 tablespoon starter
220 grams (1⅔ cups) all-purpose flour
220 grams (¾ cup) water, room temperature
Dough:
450 grams (1¾ cup) whole milk, room temperature
300 grams leaven
400 grams polish (this is all of the poolish)
1000 grams (7 cups) bread flour
28 grams (4½ teaspoons) salt
85 grams (7 tablespoons) sugar
10 grams (1 tablespoon) instant yeast
400 grams (28 tablespoons, although I used a full pound (32 tablespoons)) unsalted butter
½ cup all-purpose flour
Egg wash
1. To make the poolish: In a small bowl, mix the flour, water, and yeast. Cover and let stand at room
temperature for 3-4 hours or store overnight in the refrigerator.
2. To make the leaven: In a small bowl, mix the starter, flour, and water. Cover and let rise overnight.
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3. Add the milk, leaven, and poolish to a large mixing bowl; stir to break up the doughs. Add the flour, salt,
sugar, and yeast; mix thoroughly until there are no bits of dry flour. Cover and let rest for 25-40 minutes. Fold
the dough a few times by using a dough scraper to scoop up one side of the dough and drape it over the rest of
the dough.
4. Allow the dough to ferment for 3 to 4 hours and give it another few turns every 30 minutes. This takes the
place of kneading. Be more gentle with the turning toward the end of the rising time. The dough is ready when
it’s slightly increased in volume and is full of air bubbles. Flatten the dough into a rectangle, wrap it in plastic
wrap, and refrigerate for 2-3 hours.
5. Just before rolling out the dough, cut the cold butter into cubes. Gradually adding the ½ cup flour, pound the
butter with a rolling pin until it comes together into a cohesive mass. Alternatively, use a stand mixer fitted with
the paddle attachment to mix the cold butter and flour. Mold the butter into a rectangle measuring 8 by 14
inches.
6. On a work surface dusted with flour, roll the dough out to a rectangle measuring 12 by 20 inches. Lay the
butter block over the dough so that it covers about two-thirds of the dough. Fold the uncovered third of dough
toward the center over the butter. Fold the other end of the dough, with the butter, over the center, as if you’re
folding a letter. Turn the dough a quarter turn; roll it again into a 12 by 20-inch rectangle, then fold it in thirds.
Wrap the dough in plastic wrap and refrigerate for 1 hour. (You can chill the dough longer, but you’ll need to let it
warm up a few minutes before rolling so the butter isn’t too stiff.)
7. Remove the dough from the refrigerator. Roll it out to a 12 by 20-inch rectangle, fold it in thirds, rotate it a
quarter-turn, and repeat the rolling and folding. Chill for an hour. Repeat the rolling, folding, rotating, rolling and
folding once more. Wrap the folded dough in plastic wrap and freeze it for 1-2 hours. If you don’t plant to finish
the croissants until the next morning, transfer the dough to the refrigerator after a couple hours in the freezer.
(You can store the dough in the freezer for several days at this point, letting it defrost overnight before using.)
8. Roll the dough into a rectangle that is 18 by 24 inches and is about ½-inch thick. If the dough becomes very
elastic, let it rest (preferably in the refrigerator) for several minutes before continuing the rolling. Cut the dough in
half to form two 9 by 24-inch rectangles. Cut each rectangle into 8 triangles. Roll up each triangle, starting at the
wide side. Transfer the croissants to a parchment-lined baking sheet, spacing them at least an inch apart. Cover
them loosely and let rise until they are about 50 percent larger than their original size, about 2 hours. They will
be firm, but puffed. (You can also refrigerate them overnight at this point, which is what I did.)
9. Heat the oven to 425 degrees. Brush the croissants with the egg wash. Bake until they are deep golden
brown, crisp, and flaky, about 30 minutes. Let cool slightly before serving.
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