M BAKELS
BAKERY INGREDIENTS SINCE 1904

DANISH SHELLS pp—

CATEGORY

INGREDIENTS Bread, Buns & Rolls
Group 1
BAKELS CROISSANT & DANISH MIX 2.000 100.00
Sugar 0.100 5.00
Eggs 0.275 13.70
BAKELS INSTANT ACTIVE YEAST 0.035 1.80
Water 0.825 41.30

Total Weight: 3.235
Group 2
Butter or ROYAL DANISH TWIN ALL VEG 1.000 50.00

Total Weight: 1.000
METHOD

Make up Danish pastry and Sweet pastry. Roll out Danish pastry to 5mm thickness by 300mm in width. Roll out Sweet
pastry to 4mm thickness by 300mm in width. Lightly wash rolled Danish pastry with water. Place Sweet pastry on Danish
pastry. Lightly wash sweet pastry with water then carefully roll up as for Chelsea buns. Cut into pinwheels 15mm
thickness. Roll out to an oval shape. Place Almond Paste in centre of rolled out dough wash the dough edges then fold like
an apple turnover. Place on baking trays. Dry prove at room temperature then bake at 200;C for approximately 15
minutes. When removed from oven glaze with Hadeja Flan Jel or fondant using Bakels Fondant Powder or NZB Superfine
Fondant.


https://www.nzbakels.co.nz/recipe-category/bread-rolls-artisan/

