VEGAN CROISSANT WITH VEGAN HAZELNUT CREAM
DELICATELY FLAVORED VEGAN CROISSANTS WITH A LIGHT AND CRISP LAYERING. PERFECT FOR WHO WANTS TO OFFER A PLANT-BASED OPTION WITHOUT COMPROMISING ON TRADITIONAL PASTRY QUALITY.

DIFFICULTY LEVEL

CROISSANT DOUGHT

INGREDIENTS PREPARATION

VEGAN CROISSANT g 1000 DOUGH

WATER g 450 Mix VEGAN CROISSANT, yeast, and water until you get a smooth and velvety dough. Let it rest for

YEAST g45 10-15 minutes in the fridge (at 4-6°C).

EYLEN CROISSANT/SFOGLIA g 500 PROCESS
Roll out the dough, place the margarine in the center, and fold the dough over it to wrap it completely.
Roll out and fold the dough into three layers (a single turn), then repeat with a four-fold turn. Let it
rest for 10-15 minutes in the fridge. Then roll out to about 4 mm thickness, cut into triangles, roll them
up, and place on trays.
PROOFING
Let proof in a proofer for 80-90 minutes at 28-30°C with 70-80% relative humidity.
BAKING
Bake the croissants at 180°C for 18-20 minutes. Best results are achieved by baking before the
proofing reaches its peak. Temperatures and times can be adjusted by the operator according to
ambient conditions.

STEP2

INGREDIENTS

NOCCIOLATA VEGAN To Taste
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https://admin.ircagroup.com/en/product/vegan-croissant-en~616795
https://admin.ircagroup.com/en/product/eylen-croissant-sfoglia-en~531072
https://admin.ircagroup.com/en/product/nocciolata-vegan-en~616702

FINAL COMPOSITION

Fill with NOCCIOLATA VEGAN
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GROUP

RECIPE CREATED FOR YOU BY FILIPPO FALCIOLA

PASTRY CHEF
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