
 

Almond Croissant by François Payard   

Croissant dough         

pastry flour 1.7 cups Place the dry ingredients (pastry flour, baker’s flour, sugar, salt 
and ameliorant), yeast and room temperature butter in a mixing 
bowl. Add the milk and water on slow speed until the desired 
texture is reached. Knead 1 minute on second speed. Make one 
portion of dough of 1400 g and prepare a block of butter (700 g) 
for folding. Butter should be flattened into a square. Place the 
dough in the refrigerator for 1 hour.  

baker flour 1.7 cups 

sugar 1/3 cup 

salt 1 1/3 tbsp 

ameliorant 1 tbsp 

yeast 2.2 tbsp         

butter 2 3/4 tbsp 

Remove the dough from the refrigerator and roll out. Place the 
butter (flattened into a square) in the middle of the dough. Fold 
the four edges of the dough in like an envelope. With a rolling 
pin give one turn to the dough or one fold. Place in plastic wrap 
and refrigerate for 10 minutes. Give the dough a second turn. 
Place in plastic wrap and return to the refrigerator. Let the 
dough proof 2 hours. Take the dough out from the refrigerator 
and give the dough a third turn. After the third turn, roll the 
dough to a ¼ inch thickness or place through the sheeter 
machine at 2.5. Cut into 30 triangles. Once you cut the triangles 
make a little cut in the middle of the base of the triangle and roll 
every croissant. Place the croissants on baking trays. Allow 
croissants to proof 45 minutes to 1 hour. Egg wash the 
croissants twice to give them a beautiful, shiny color. Bake for 
12 minutes at 195°C. Once the croissants are cooked allow 
them to cool.  

milk .85 cups 

water .85 cups 

  

Butter for folding 3 cups 

  

  

  

  

  

  

          

  Normally we always use the croissants from the day before to 



  make the almond croissants. They need to be a little drier. The 
next day we slice the croissants in half and dip both halves in 
warm syrup (see recipe below). Fill the croissants with a mixture 
of pastry cream and almond cream. Close the croissants. On 
the top we add a mixture almond cream and pastry cream and a 
few slices of almonds. Place the croissants on the silpat and 
bake again for 40 minutes at 180°C. When the croissants come 
out of the oven we let cool down. Sprinkle with confectioner’s 
sugar for a beautiful and rustic look like my grandpa used to do 
in the old days.   

  

  

  

  

  

  

  

          

Syrup          

Water 2.1 cups This recipe may make a little extra syrup. We always have a 
little extra because it is difficult to know how much we will need 
depending on how dry the croissants are. The syrup can be 
reused the next day.  

Sugar 2.4 cups 

Rum 4 3/4 tbsp 

          

Almond Cream (1 kg)        

Butter 1.06 cups Place the butter and sugar in a mixing bowl with the paddle. Mix 
on medium speed until the mixture is well combined and 
smooth. Add the almond flour until well combined. Add the eggs 
in three stages, making sure that the eggs are incorporated 
before starting the next stage. Add the remaining ingredients. 
Make sure that the mixture is very smooth. Place in a container 
and refrigerate. 

Sugar 1.06 cups 

Almond Flour 1.06 cups 

Eggs 1.06 cups 

Flour (all purpose) 2 tbsp 

Vanilla Extract 1 tsp 

Rum 2 tsp 

          

          

Pastry Cream (375 g)        

Milk 1.06 cups Heat the milk in a sauce pan. Combine the sugar and the pastry 
cream powder. Whisk in the yolks to the sugar until they are 
light in color. Whisking rapidly, add about a ½ cup of the boiled 
milk to the egg yolks in order to equalize the temperature of the 
two ingredients. Pour the egg mixture back into the milk, 

Yolks 3 tbsp 

Sugar 3 1/3 tbsp 



Pastry Cream Powder 1.6 tbsp scraping the bottom and sides of the pot constantly with a hand 
whisk to prevent lumping. Continue stirring vigorously for 
several minutes over medium high heat until the preparation 
thickens and boils. Turn off the heat and mix in the butter until it 
is smooth. Place the pastry cream in a container and cover with 
plastic wrap to prevent a skin from forming on the surface. Cool 
the pastry cream quickly by immersing the container in an ice 
bath.  

Butter 1/2 tbsp 

  

  

  

  

  

          

          

The real process of making croissants at Payard is to make all the dough in the morning and then in afternoon we add 
the square of butter and give the dough two turns before leaving for the day.  

The next day we turn the dough a third time and then roll the croissants. This insures that the croissants are freshly 
made and rolled every morning for an incredible quality.  

          

          

 


