
The day before: 
- Take the Danishes out of the freezer. Place them on a
baking tray and leave them at room temperature for a few
hours, until double in size. 
 
- When they double in size, place the tray in the fridge until
the next morning.
 
The day of: 
- When you wake up, take the tray out of the fridge and let it
sit at room temperature for 30 minutes. Turn on the oven at
390 degrees. For a nice color, brush the top with an egg
wash (ie. slightly beaten egg).
 
- Once the oven is hot, cook for about 10 minutes (convection
oven) or 17 minutes (conventional oven). 
 

Just a reminder that every oven varies

so keep an eye on it

 

Usually, when it starts to smell good, it’s about ready. ;-)

How to cook your  
croissant, pain au chocolat, pain aux raisins, pain aux

framboises, pain aux amandes et brioches


