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NZOA Intended for teacher use only

[1] Place the flour & salt in

Mix yeast, caster
a large bowl & make a

sugar and milk 5
g well in the centre

v

Is it foaming?

i

Add the wet mixture

Set aside ina

warm place for

5 minutes
No Yes L
Stir till combined
Gently knead for 5 minutes on
a lightly floured board
No What | want my
Danish pastry to
look like
Yes *
Roll dough to 20X30cm
Dot butter over 2/3 of dough
v
Fold dough into thirds to enclose butter
Turn dough clockwise 90
» Roll into 20X30cm
Repeat folding, turning, rolling
Fold into thirds
Repeat twice > ¢
Cover with glad wrap

Rest in fridge for 15 minutes

Turnovenonto200 W— + Combine apple, Combine extra butter

Rest for 30 minutes sultanas, B —
v cinnamon
Roll dougn into 25X35cn

Spread over butter mixture
Sprinkle with apple mixture r

v

Roll to form a log
Cut into 12 discs

Place on a lined tray
¢ Combine icing sugar & milk until

Line tray

i 5 smooth paste
Rise for 15 mins

v v

_ | Bake 15 minutes till golden brown |—————p | Drizzle icing over parties

Cool
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[2] Specification Student comment Teacher comment
Pastry is flaky My pastry wasn’t as flaky as |  S/fting the flour would have helped
would have liked it Butter should have beern cold

Flour and wet mix not properly cormn-
bined

More care needed with the repeated
folding, rolling and resting.

Pastry is browned to within  Mine was a bit uneven Even rolling would have helped to

range prevent this - the thickness of the
pastry should have beern checked. A
cormmonr mistake /s that it /s thinner
on the outsides.

Has a sweet and spicy fruit  Was a bit too spicy The sprcy fruit mixture should have
filling I think | used 2 dessetspoons Dbeern taste tested before it was add-
of cinnamon instead of 2 tea- €d Lo the pastry.
spoons.
Acceptable proportion of Yes Perfect!

pastry to filling

Each Danish is similar in size  Mostly The final rectangle was not the de-
sired dimensions. The log should
have been measured and divided
evenly [light cutting lines could have

been applied].
The icing is dribbled over the Yes - a bit blotchy If the icing was put in a plastic bag, it
pastry could have been piped over. This

would have made it fook neater.



