LAMINATING WITH PEPE SAYA BUTTERSHEETS
TECHNICAL INFO & TROUBLESHOOTING

KEY POINTS TO CONSIDER WHEN BAKING CROISSANTS

PREHEATING THE OVEN

Temperature: Preheat the oven to 190-200°C (375-400°F) for conventional ovens or 180-
190°C (350-375°F) for convection ovens. This high heat helps the butter steam quickly,
creating lift and flakiness.

Stability: Ensure the oven is fully preheated to maintain a stable environment throughout
the baking time. Avoid frequent opening of the oven door, as this can cause temperature
fluctuations.

POSITIONING AND TRAY SPACING
Tray Placement: Bake croissants in the centre of the oven for even airflow around each
pastry. If using multiple trays, rotate them halfway through baking to ensure even browning.

Spacing: Space the croissants well apart on the tray (at least 2 inches) to allow for even heat
distribution and expansion. Overcrowding causes uneven baking and limits airflow.

MONITORING BUTTER AND LAYER DEFINITION
Minimal Disturbance: Handle the tray carefully to avoid disturbing the layers, which helps
keep the lamination intact.

Signs of Butter Leakage: If you notice excessive butter leaking during baking, it may indicate
that the oven is too hot or the dough wasn’t cold enough when it went into the oven.

BAKING TIME AND DONENESS CHECK

Time: Croissants generally bake for about 18-22 minutes, depending on the oven and
croissant size.

Color: Look for a deep, golden-brown crust. Croissants should be crisp on the outside but
have a light, airy interior with a honeycomb-like crumb structure.

Sound Check: Lightly tap the croissant. A hollow sound typically indicates that the interior is
properly baked and the croissant has good structure.

STEAM AND OVEN SPRING

Steam Addition: Adding steam at the beginning of baking (for example, by spraying water
into the oven or placing a tray of hot water at the bottom) can help croissants rise well.
Steam allows the croissants to expand fully before the crust sets, resulting in better oven
spring.

Natural Butter Steam: Butter itself releases steam as it melts, helping the layers separate.
Ensuring the butter remains in the dough until baking begins is key for maximum rise.




POST-BAKING COOLING
Cool on a Rack: Transfer baked croissants to a cooling rack to allow air circulation and
maintain crispness. Leaving them on a tray can cause condensation, making the base soggy.

Avoid Immediate Cutting: Let the croissants cool slightly before cutting or serving. Cutting
too soon can release steam, making the crumb wet and sticky instead of airy.

HYDRATION

IF HYDRATION IS TOO LOW, IT WILL RESULT IN -

Tough, Stiff Dough: Low hydration makes the dough stiff and harder to roll out, requiring
more force. This increases the risk of tearing, which can expose butter layers and cause
issues with lamination.

Poor Layer Definition: With a stiff dough, the layers may not develop well during the folding
process, leading to fewer visible layers and a denser pastry.

Poor Rise and Texture: The dough might not expand as effectively, so the final product can
lack volume and may feel dry or crumbly rather than flaky.

IF HYDRATION IS TOO HIGH, IT WILL RESULT IN -

Sticky and Hard-to-Handle Dough: Overly hydrated dough becomes sticky and challenging
to handle, especially during rolling and folding. This can lead to difficulty in achieving even
layers.

Butter Leakage: High hydration makes the dough more likely to tear, exposing butter layers
to the surface. This can cause butter to melt or leak out during baking, resulting in uneven
layers and greasy pastries.

Reduced Flakiness: Excess moisture can inhibit the steam needed to create the flaky layers,
leading to a dense texture instead of the expected light, airy quality.

IDEAL TEMPERATURE RANGE

For optimal results, the dough temperature for lamination should typically be kept between
24-27°C (75-80°F). This temperature range allows for proper yeast activity while ensuring
the butter remains workable for effective lamination. Monitoring dough temperature and
adjusting as needed is essential for achieving the desired texture and rise in your pastries.

DOUGH TEMP

The temperature of the dough is critical in the lamination process for pastries like croissants.
Here’s how dough temperature affects the outcome if it’s too low or too high -




IF DOUGH TEMPERATURE IS TOO LOW -

Increased toughness: Cold dough is stiffer and harder to roll out, which can result in uneven
layers and increased risk of tearing.

Slow fermentation: Yeast activity slows significantly in cold temperatures, leading to a longer
fermentation time. This can result in inadequate rise and flavor development.

Difficulty in incorporating butter: Cold dough can make it challenging to incorporate the
butter evenly, resulting in less effective lamination and fewer visible layers in the final
product.

Risk of butter hardening: If the dough is too cold, the butter can become too firm, making it
difficult to roll and create layers. It can also lead to butter cracking instead of blending
smoothly into the dough.

IF DOUGH TEMPERATURE IS TOO HIGH -

Overactive Yeast: Warmer dough can cause the yeast to become overly active, leading to
rapid fermentation. This can result in a dough that rises too quickly and lacks the necessary
structure and flavour.

Butter Melting: High temperatures can cause the butter to melt prematurely during
lamination, leading to poor layering and greasy pastries. The melted butter can leak out
during baking, affecting the texture and appearance.

Sticky and Difficult to Handle: Overly warm dough can become sticky, making it difficult to
handle and roll out. This can lead to uneven layers and a denser final product.

Loss of Control: With high dough temperatures, it’s challenging to control the fermentation
process, potentially leading to over-proofing, which can cause the dough to collapse.

IDEAL BUTTER TEMPERATURE

For optimal lamination, the butter should be cold but pliable, typically around 8-12°C . This
temperature allows the butter to be incorporated into the dough without melting while still
being workable. Here are some tips to achieve the right butter temperature:

Butter Preparation: If the butter is too soft, refrigerate it until it firms up slightly. If it’s too
cold, allow it to sit at room temperature for a few minutes to soften slightly without melting.

Using Butter Sheets: If you are using butter sheets, ensure they are rolled out to the right
thickness while maintaining the ideal temperature. This will help with even distribution
during lamination.

ROOM TEMP
EFFECTS OF HIGH ROOM TEMPERATURE ON DOUGH -

Rapid Fermentation

Overactive Yeast: Warmer temperatures can lead to accelerated yeast activity, causing the
dough to rise too quickly. This can result in over-proofing, where the dough becomes too airy
and weak, potentially collapsing.

Inadequate Flavour Development: Fast fermentation can lead to less complex flavours, as the
dough doesn’t have sufficient time for proper fermentation and development.




ISSUES TO DO WITH TEMPERATURE

BUTTER IS MELTING

Inadequate Layering: If the butter melts too quickly during the lamination process, it can be
difficult to create distinct layers. The butter needs to stay cold and pliable to create the flaky
texture that is characteristic of laminated pastries.

Greasy Texture: Melted butter can leak out during the baking process, resulting in a greasy
product rather than the desired flaky layers.

Difficult to Handle: Warm dough tends to become sticky, making it challenging to roll out
and fold. This stickiness can lead to uneven layers and may require excessive flouring, which
can further alter the dough’s hydration and texture.

Increased Risk of Tearing: When dough is sticky, it can tear easily during rolling and folding,
compromising the lamination process and the final structure of the pastry.

Inconsistent Results: High room temperatures can lead to inconsistent dough
performance, making it difficult to predict how the dough will behave during baking.
This can result in pastries that vary in texture and appearance.

BUTTER TEMPERATURE - RESULTS IF TOO HIGH OR LOW
IF BUTTER TEMPERATURE IS TOO HIGH IT WILL CAUSE -

Melting Butter: If the butter is too warm, it can start to melt before or during the lamination
process. This can lead to several issues:

Poor Layer Definition: Melted butter does not create distinct layers in the dough. Instead of
trapping air between layers, the melted butter can seep into the dough, resulting in a denser

pastry.

Greasy Texture: Excess melted butter can make the final product greasy rather than flaky.
This can lead to an undesirable mouthfeel and appearance.

Difficult to Handle: Warm butter can make the dough sticky and challenging to work with,
increasing the risk of tearing when rolling or folding.

IF BUTTER TEMPERATURE IS TOO LOW IT WILL CAUSE-

Hard, Brittle Butter: When butter is too cold, it becomes hard and brittle, making it difficult
to incorporate into the dough. This can lead to several problems:

Cracking During Lamination: If the butter is too cold, it can crack when you attempt to roll it
out, resulting in uneven layers and exposure of the butter.

Difficulty in Rolling: Cold butter can resist being rolled into the dough, making it challenging
to achieve even layers. This can lead to inadequate lamination and a dense final product.

Ineffective Lamination: If the butter does not blend well with the dough, it can inhibit the
development of the flaky layers that are characteristic of pastries.




LAMINATING
KEY POINTS TO CONSIDER WHEN FOLDING LAMINATED DOUGH

BUTTER AND DOUGH TEMPERATURE

Both the butter and dough should be cold but pliable, typically around 8-10°C. This ensures
the butter remains solid and doesn’t melt into the dough, creating distinct layers.

Maintain an even temperature throughout the process by chilling the dough between folds if
it begins to warm up.

RESTING TIME BETWEEN FOLDS

Let the dough rest in the refrigerator between folds (usually 60 minutes) to relax the gluten
and cool down. This prevents shrinkage, tearing, and allows the butter to firm up again if it
has softened.

EVEN ROLLING PRESSURE

Apply even, gentle pressure when rolling the dough to avoid tearing or distorting the layers.
Uneven pressure can cause inconsistent layers, affecting the rise and flakiness of the final
product.

CLEAN FOLDING TECHNIQUE
Ensure that the folds are done neatly and consistently, usually in a single, double, or letter
fold. This consistency ensures that layers are even and stack properly during baking.

PREVENTING STICKING
Lightly dust the work surface with flour as needed to prevent the dough from sticking, but
avoid excess flour, which can get trapped between layers and disrupt the lamination.

MINIMIZING HANDLING TIME
Work efficiently to avoid warming the butter with your hands or the rolling process. Over-
handling can soften the butter, risking it melting into the dough.

COMMON ERRORS IN FOLDING LAMINATED DOUGH

BUTTER BREAKING OR CRACKING

Cause: If the butter is too cold or the dough is too stiff, the butter can crack, causing uneven
layers.

Result: Cracked butter disrupts lamination, leading to irregular layers and potentially a
denser, uneven texture in the pastry.

BUTTER MELTING

Cause: High dough or room temperature, over-handling, or working too slowly.

Result: Melted butter seeps into the dough, which destroys the lamination. This leads to a
lack of distinct layers and a greasy, dense final product.

UNEVEN LAYERS
Cause: Rolling too hard, applying uneven pressure, or folding inconsistently.

Result: Inconsistent layers can create an uneven texture and rise, with some parts being
denser or less flaky than others.




TEARING OR BREAKING THE DOUGH

Cause: Using too much force while rolling or over-stretching the dough, or dough has
become too warm.

Result: Tears expose the butter, causing it to leak out during baking. This compromises layer
separation and leads to a dense or greasy product.

OVER-FLOURING THE DOUGH
Cause: Using excessive flour on the work surface.

Result: Excess flour can get trapped between layers, disrupting the lamination and leading to
a dense or less flaky texture.

SKIPPING OR RUSHING REST PERIODS
Cause: Impatience or insufficient cooling time.

Result: Without proper resting, the dough can shrink or resist rolling, leading to torn or
irregular layers and affecting the texture and shape of the baked pastry.

INCORRECT FOLDING TECHNIQUE:
Cause: Inconsistent or incorrect folding pattern.

Result: Using an incorrect number or type of folds (single, double, or letter folds) affects the
final layering, causing fewer or improperly distributed layers.

DOUGH SHEETER SPEED
COMMON ERRORS DURING SHEETING

UNEVEN ROLLING AND STRETCHING

Tearing the Dough: High-speed belts can pull and stretch the dough too quickly, increasing
the risk of tearing. Tears expose the butter layers, leading to butter leakage and
compromising lamination.

Inconsistent Layer Thickness: Fast movement can make it difficult to control the dough’s
thickness evenly, leading to uneven layers that affect the final texture and flakiness.

OVERWORKING THE DOUGH

Excessive Gluten Development: The high speed can overwork the dough, causing the gluten
network to tighten. This makes the dough more elastic, leading to shrinkage during resting
and baking.

Tough Texture: Overworked dough can result in a tougher texture in the final product, with
less of the desired tender and flaky layers.




BUTTER SMEARING OR MELTING

Butter Breakage: Fast-moving belts can cause the dough and butter to warm up too quickly
due to friction. This can cause the butter to soften or even melt, which disrupts the
lamination and leads to greasy, dense pastries.

Loss of Layer Definition: If the butter softens or smears, it won’t form clean, defined layers
within the dough, reducing the flakiness and rise of the final product.

REDUCED CONTROL AND PRECISION

Less Time to Adjust Thickness: When the belts move too fast, it’s challenging to monitor and
adjust the thickness of the dough precisely. This can lead to inconsistent results and makes it
hard to maintain uniform layers.

Increased Difficulty in Handling: The dough moves quickly between the rollers, giving less
time to make adjustments or ensure it’s positioned correctly, which can lead to misalignment
or damage to the dough.

RESTING PERIOD
IDEAL RESTING TIME AND BEST PRACTICES

For laminated dough, an ideal rest period between folds is usually 20-30 minutes in the
refrigerator. This allows the gluten to relax and the butter to remain firm but pliable for the
next roll.

TIPS TO OPTIMIZE RESTING PERIODS
Check Dough and Butter Texture: After resting, ensure that the dough is flexible and the

butter is firm yet pliable. Adjust the resting time as needed based on these factors.

Temperature Control: Resting the dough in a cool environment (around 4°C or is key to
preventing over-fermentation and maintaining butter consistency.

Avoid Excessive Waiting: Aim to work consistently between folds to keep the dough and
butter temperature stable. If interrupted, briefly check the dough temperature and texture to
ensure it’s still workable.

COMMON ERRORS DURING REST PERIOD

IF THE REST PERIOD IS TOO SHORT:

Tight, Elastic Dough: Insufficient resting time doesn’t allow the gluten to relax, making the
dough more elastic and resistant to rolling. This can cause the dough to spring back, leading
to uneven thickness and difficulty in achieving uniform layers.

Risk of Tearing: Rolling a tight, unrelaxed dough can lead to tearing, which exposes the
butter layers and disrupts lamination. Exposed butter can cause smearing or leaking,
affecting flakiness and rise.

Inconsistent Layers: When the dough resists rolling, it’s challenging to achieve even, thin
layers. This can result in an uneven structure and reduced lift in the final baked product.




IF THE REST PERIOD IS TOO LONG:

Butter Hardening: If the dough is left to rest for too long in the refrigerator, the butter can
become too firm. When rolling it out after an extended rest, the hard butter may crack or
break, leading to uneven distribution and compromised layers.

Over-Fermentation: If the dough is resting at room temperature (or even at a slightly
warmer temperature), an extended rest period can lead to over-fermentation. This causes the
dough to become overly gassy and weak, resulting in a final product with poor structure and
flavor.

Layer Distortion: With prolonged rest, the dough can absorb moisture from the butter,
leading to smudged layers and a less distinct lamination. This results in a denser, less flaky
texture.

SHAPING
COMMON ERRORS DURING CROISSANT SHAPING

INCORRECT DOUGH THICKNESS
Too Thick: If the dough is too thick, it can prevent the pastry from baking evenly, leading to
an undercooked interior and a dense, chewy texture.

Too Thin: Rolling the dough too thin can make it difficult to handle, increasing the risk of
tearing. This exposes butter layers and disrupts lamination, resulting in greasy or dense
pastries.

INCONSISTENT PORTION SIZES

Uneven Sizes: Cutting uneven portions leads to inconsistent baking, where some pieces may
bake faster than others. Smaller pieces can become overbaked, while larger ones might
remain undercooked.

Variable Rising and Texture: Different sizes also affect how the dough rises, resulting in an
inconsistent crumb structure and mouthfeel across pastries.

IMPROPER ROLLING OR FOLDING TECHNIQUE
Over-Tight Rolling: Rolling too tightly when shaping, especially with croissants, compresses
the layers and prevents proper expansion. This results in a dense, less flaky product.

Loose Rolling: Rolling too loosely creates air gaps, which can lead to irregular shaping,
uneven layers, and an inconsistent rise.

Misaligned Layers: Misalignment during shaping can distort layers, affecting the flakiness
and leading to an uneven texture.

HANDLING THE DOUGH TOO WARM

Butter Leakage: If the dough becomes too warm during shaping, the butter can start to melt.
This results in butter leakage, reduced layer definition, and greasy or less flaky pastries.




Difficulty in Handling: Warm dough can become sticky, making it harder to shape and
increasing the risk of tearing or misalignment.

SEALING ERRORS

Poorly Sealed Edges: If edges or ends aren’t sealed properly during shaping, they can unravel
or expand irregularly during baking. This leads to misshapen pastries with a compromised
appearance and texture.

Compressed Seams: Over-pressing the seams during sealing can compact the layers,
preventing them from expanding properly and resulting in a dense, uneven texture.

INCORRECT ALIGNMENT OR PLACEMENT

Misalignment: Incorrect alignment of the dough layers during shaping can lead to an
irregular structure. For instance, croissants should have the cut side exposed to ensure even
expansion.

Poor Tray Spacing: Crowding the tray can restrict airflow, resulting in uneven baking, with
some pastries expanding into each other. This impacts appearance and prevents even
browning.

PROOFING
COMMON ERRORS DURING CROISSANT PROOFING

OVERPROOFING
Cause: Proofing for too long or at too high a temperature.

Result: Overproofed croissants become overly gassy and weak, often collapsing in the oven.
They may bake up flat with an uneven crumb structure, and lack the desired flakiness and
rise.

Appearance: Overproofed croissants may look deflated or wrinkled, and they often lack
definition in the layers.

UNDERPROOFING

Cause: Not enough proofing time or too low a proofing temperature.

Result: Underproofed croissants do not expand properly in the oven, resulting in a dense,
heavy texture and a closed crumb structure.

Appearance: The layers may not separate well, and the pastry won’t have the airy,
honeycomb interior typical of well-proofed croissants.

INCORRECT PROOFING TEMPERATURE

Too Warm: Proofing at a high temperature (above 27°C / 80°F) causes the butter to melt
prematurely, leading to greasy, dense croissants that lack distinct layers.




Too Cool: Proofing at too low a temperature slows yeast activity and can prevent proper
volume increase, resulting in an uneven rise and dense texture.

HIGH HUMIDITY OR CONDENSATION ISSUES

Cause: Too much humidity in the proofing environment, or condensation buildup on the
dough.

Result: Excess moisture can cause the croissant dough to become sticky, impacting the
texture and potentially causing misshapen pastries.

Appearance: Croissants may look bloated, lack crispness, or have an overly soft exterior.

INCONSISTENT PROOFING ENVIRONMENT

Cause: Uneven temperature or airflow in the proofing area.

Result: Uneven proofing leads to croissants that bake inconsistently, with some areas
underproofed and others overproofed, resulting in uneven rise and texture.

DISTURBING THE DOUGH
Cause: Moving or handling the dough while it’s proofing.

Result: Disturbing the dough can disrupt the delicate air pockets, causing deflation and
affecting the final rise. It can also misalign layers, impacting flakiness.

KEY POINTS TO CONSIDER DURING CROISSANT PROOFING

IDEAL PROOFING TEMPERATURE AND HUMIDITY
Temperature: Aim for a stable environment between 24-26°C (775-78°F). This temperature
range is optimal for yeast activity without risking butter melting.

Humidity: A relative humidity of around 70-80% helps prevent the dough from drying out.
Too much humidity, however, can make the dough overly soft and difficult to handle.

DURATION OF PROOFING

Proofing usually takes between 2-3 hours, depending on the temperature and yeast activity.
The dough should roughly double in size and become slightly jiggly and soft to the touch. Use
the "wiggle test": gently shake the tray; well-proofed croissants should have a slight wobble.

MONITORING DOUGH APPEARANCE

Visual Cues: Properly proofed croissants will be visibly larger and puffed, with defined,
separated layers. They should not look bloated or collapsed.




Touch Test: Gently press a finger into the dough. The indentation should spring back slowly
but leave a slight mark. If it springs back quickly, they need more time; if it doesn’t spring
back, they are likely overproofed.

AVOIDING BUTTER LEAKAGE

Ensure the proofing temperature is low enough to keep the butter solid but warm enough for
the dough to rise. Avoid direct heat, as this can cause the butter to melt and leak,
compromising lamination.

USING A CONSISTENT PROOFING ENVIRONMENT

Maintain a consistent temperature and humidity level for even proofing across all croissants.
An enclosed proofer or a sealed area with controlled temperature and humidity works best.

TIMING AND PLANNING

Keep track of the proofing time and adjust based on the environment. If the temperature
fluctuates, be prepared to either lengthen or shorten the proofing time. Observing the
dough’s behavior and making adjustments as needed helps ensure consistent results.

COMMON ERRORS DURING CROISSANT BAKING

UNDERBAKING

Cause: Baking at too low a temperature or removing croissants from the oven too early.

Result: Underbaked croissants have a doughy, gummy interior and lack a fully developed
crust. The structure will collapse or feel overly dense rather than light and flaky.

Appearance: Pale, soft exteriors without the golden-brown color and flaky texture.

OVERBAKING

Cause: Baking at too high a temperature or for too long.

Result: Overbaked croissants become excessively dark, dry, and brittle, with an unpleasantly
hard crust. Overly high heat can also cause butter to leak, making the pastry greasy.

Appearance: Very dark, almost burnt surface, and the interior can appear dry and overly
crisp.

BUTTER LEAKAGE

Cause: Baking at an improper temperature or insufficient chilling before baking.

Result: Butter melting too early in the baking process disrupts the layers, causing the butter
to leak out, which makes the croissant dense, greasy, and lacking in volume.

Appearance: Pooling butter on the baking sheet, leading to a greasy base and less definition
between layers.



POOR OVEN SPRING
Cause: Insufficient proofing, low oven temperature, or improper handling before baking.
Result: The croissants won’t expand properly in the oven, resulting in a compact structure

and lack of flakiness. Poor oven spring limits the formation of air pockets, giving the
croissants a dense crumb.

Appearance: Croissants appear flat, with minimal rise and a closed, non-airy crumb.

UNEVEN BAKING
Cause: Crowding the baking tray, inconsistent oven temperature, or improper placement in
the oven.

Result: Uneven baking causes some croissants to be overdone while others are underdone.
The texture will vary, with some croissants having soft centers while others are overly dry.

Appearance: Mixed browning on the surface, with some croissants darker than others or
with an inconsistent texture.
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