Ridiculously Easy Almond Croissants
From the website The Café Sucre Farine, August 1, 2020

Prep Time: 20 minutes

Cook Time: 20 Minutes
Total time: 40 Minutes

Servings: 12

Calories: 327 kcal

Ingredients

For the almond cream (frangipane) :
3 tablespoons very soft butter
'/a cup granulated sugar
1 large egg
1 teaspoon vanilla extract
/s teaspoon almond extract
Y2 cup almond flour
1 tablespoon all-purpose flour

For the egg wash:

1 large egg
1 teaspoon water

For the croissants:
17.25- ounce package of purchased puff pastry (2 sheets)

For finishing:
Y2 cup sliced almonds
powdered sugar for sprinkling

Instructions

For the prep:
1. Preheat the oven to 400°F. Line a 13x18-inch sheet pan with parchment paper.

For the frangipane (almond cream)
1. Combine the butter and sugar in a medium-size bowl. Whisk together well. Add the
egg and extracts. Whisk again until smooth.
2. Add the almond flour and stir to combine. Add the all-purpose flour and stir again
until smooth.

For the egg wash:
1. Combine egg and 1 teaspoon water in a small bowl. Stir vigorously with a fork untfil
well combined. Set aside.


https://thecafesucrefarine.com/ridiculously-easy-almond-croissants/

For the croissants:
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Unfold thawed (but still cold) puff pastry on a work surface. With a dough cutter or
sharp knife, cut the dough intfo 3 equal-size rectangles (see picture above in the
post). Cut each rectangle into 2 long triangles.

. Place all of the triangles with the long end, facing you. Cut a small slit at the wide

end of each triangle (this will make it easier to roll up pretty-shaped croissants).

. Scoop 2 teaspoons of frangipane onto each triangle. Spread the frangipane over

the surface of each triangle.

Add one tablespoon of milk to the leftover frangipane and set aside.

Starting at the wide end, roll the dough into croissants, spreading the dough apart a
bit at the wide end as you start to roll.

. Repeat this process with the other sheet of puff pastry, then place all of the

croissants onto the prepared sheet pan, spacing 1% inches apart.

. Brush each croissant with the egg wash, lightly but covering all of the exposed

surfaces.

. Place in the preheated oven and bake for 15 minutes. Remove from the oven and

brush with the diluted frangipane. Sprinkle each croissant with a scant tablespoon
of sliced almonds. Return to the oven for another 5-7 minutes or until medium
golden brown.

. Remove from the oven and transfer to a cooling rack. Allow the croissants to cool

for 10 minutes then sprinkle with powdered sugar. Put on your French bakers’ hat
and serve warm or at room temperature. Bon Appétit!



