
 

Danish Pastry by James Hillery 
 

Makes: about 24 
Oven Temp: Gas 6, 400F, 200C (180C Fan) 

Ingredients: 
For the dough 
500g white bread flour, plus a little extra for dusting 
80g caster sugar 
10g salt 
10g instant yeast 
2 medium eggs 
90ml cool water 
125ml lukewarm milk 
250g chilled unsalted butter 

For the Crème Pâtissière 
250ml milk 
1 teaspoon vanilla extract 
50g caster sugar 
2 free-range eggs, yolks only 
20g cornflour 
20g butter 

For the raisin filling 
225g raisins 
2 teaspoons cinnamon 
maple syrup to glaze (optional) 

Instructions: 
To make the dough 

1. Put all the dry ingredients into the bowl of a mixer. Keep the salt and yeast on 
opposite sides so that the salt does not retard the yeast. Combine all the wet 
ingredients together in a bowl, then add to the dry ingredients. Mix with a 
dough hook attachment for about 6-8 minutes until smooth and elastic. 

2. Tip the dough onto a lightly floured surface and shape into a ball. Wrap in 
cling film and chill in the fridge for 8 hours or overnight. 

3. Flatten the butter to a rectangle about 20x20 cm. 
4. On a lightly floured surface, roll out your chilled dough to a square about 

30x30cm.  
5. With the pastry square sitting horizontal to you, turn the butter 45 degrees so 

the point of the butter touches the top of the centre of the square. The 
butter will look like a diamond in the pastry square. 

6. Fold the exposed triangles of pastry to the centre of the butter, fully 
enclosing it. Pinch the seams together. 

7. On the lightly floured surface, roll out the dough to about 50cm x 20cm.  



 

8. Fold the dough in a letter fold (fold up one-third of the dough and then fold 
the top third down on top), then cover in cling film and rest in the fridge for 
30 minutes. 

9. Repeat twice, resting in the fridge between each set of lamination. 

To make the Crème Pâtissière  

1. Pour the milk into a saucepan and add the vanilla extract. Bring the milk to the boil, 
then remove from the heat. 

2. Whisk the sugar, egg yolks and cornflour together in a large bowl. 
3. Pour a little of the hot milk into the egg mixture, keep whisking as you pour. Whisk in 

the rest of the hot milk until well-combined, then return to the saucepan. 
4. Simmer the mixture over a low heat, stirring continuously until the mixture becomes 

like a thick custard. 
5. Remove from the heat and sieve the mixture into a clean bowl to remove any lumps. 

Add the butter and stir until melted and combined. 
6. Rest cling film on the surface of the custard to prevent a skim forming and allow to 

cool. Once cool chill in the fridge. 

To make the Pain Aux Raisin 

1. Remove the dough from the fridge and cut in half. Roll one half out on a lightly 
floured surface to a large rectangle, about 5 mm thick. Turn so a long edge is facing 
you. 

2. Spread half the crème pâtissière over the dough, leaving a 5cm margin along the near 
edge. Sprinkle half the raisins and cinnamon on top of the crème pâtissière . 

3. Roll the dough towards you like a Swiss roll, keeping it tightly rolled and keeping 
tension on the dough as you roll. When you reach the end, wet the 5cm strip you left 
with a little water and roll backwards and forwards on the join to seal. Repeat with 
the other piece. 

4. Cut the rolls into about 3cm slices. Lay flat on the baking trays and gently lay some 
oiled cling film over the top of them. At this stage you can freeze them on the trays. 
Once frozen put into a freezer bag. Bring them out of the freezer the night before you 
want to use them and cover them with oiled cling film and they will be ready for the 
oven in the morning. 

5. Or if you want to taste the fruits of your labour now, leave to rise in a cool place until 
at least double in size, about 2 hours. 

6. Heat your oven to 200°C (180°C Fan). Brush the risen pastries with beaten egg and 
bake for 15 – 20 minutes until golden brown. 

7. I brush mine with a little maple syrup as they come out but that is optional.  

 

 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
James Hillery’s top tips for laminated doughs 
 

 
Cold is your friend. With laminated doughs it is crucial to work quickly so the butter does 
not get too warm, popping it in the fridge in between each stage. 
 
Do not rush, let the dough rest for at least 30 minutes between folds and ideally 60 minutes 
before you shape the dough. This will allow the gluten to relax and make it easier to roll. 
 
You will need to lightly dust your work surfaces to roll the dough but when you fold the 
dough, brush off any excess flour. This will help the layers to join better. 
 
When performing your folds be as neat as possible, keeping the edges aligned and a neat 
rectangle. 
 
Once you have shaped the Danish pastries, you can place them on a baking sheet and freeze 
them. Once frozen pop them into a freezer bag. To cook, allow to defrost overnight on a 
lined baking sheet and cover with oiled clingfilm. 
 
Allow the dough to prove well on the final prove, so they have doubled in size. Err on the 
side of slightly overproved rather than underproved. 
 
How many folds or turns? A letter fold creates 3 layers. A book fold creates 4 layers. 
For a Danish I do 3 letter folds, 3x3x3 = 27 layers. 
For a croissant I do 1 book fold and 2 letter folds, 4x3x3 = 36 layers 
 
Less layers equals greater definition but more chewy dough. Too many layers and the butter 
will be too thin and melt into the dough. 
 
I prefer to use a rolling pin with handles, where the roller spins freely. I find this is gentler on 
the dough and does not break up the butter layer as much as a solid rolling pin. 
 
 
 
 
 
 


