
puff pastry

adapted from Chez Panisse Fruit by Alice Waters

makes about 2 pounds

14 ounces (3-1/2 sticks) unsalted butter, cut into 1/2-inch cubes

1 teaspoon lemon juice

2/3 cup ice water

1-2/3 cups unbleached all-purpose flour

1/2 cup unbleached bread flour

3/4 teaspoon salt

Place butter in the freezer for 30 minutes. Combine the lemon juice and 

water in a measuring cup. Combine the flours and salt in the bowl of a 

stand mixer fitted with the paddle attachment and mix on low speed. Add 

the chunks of cold butter a handful at a time, taking about 30 seconds to 

add it all. Mix for 30 seconds more, or until the edges of the butter have 

rounded off. Slowly add the water and lemon juice, pouring along the 

inside edge of the bowl, and mix until the dough comes together roughly. 

The butter should still be in recognizable pieces and most of the lour 

should be moistened but not wet. You may not need to add all of the liquid.

Turn the dough onto a lightly floured surface. With the heels of your 

hands, a pastry scraper and a rolling pin, quickly shape into an 8-by-14-

inch rectangle, with an 8-inch side facing you and the long sides 

perpendicular to the near edge of your rolling surface. The dough may 

not knit together at this stage, but don’t worry, it will eventually. With 
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the help o a broad, rimless baking sheet, fold the bottom one-third of the 

dough over the middle third. Brush off any flour, and then fold the top 

third over the middle. Lift the dough dough as you reflour the surface 

and turn the dough 90 degrees, so that the top flap is on your right, like 

the cover o a book.

Lightly flour the top of the dough and roll it again into an 8-by-14-inch 

rectangle. Fold in thirds as before. This completes 2 “turns”. Wrap the 

dough tightly in plastic wrap and refrigerate. Remove the dough from the 

refrigerator after 30 minutes, unwrap it, and give it two more turns. 

Rewrap the dough and refrigerate for 40 minutes. (You can also 

refrigerate the dough overnight at this point.)

Give the dough 2 more turns (6 turns in total) and refrigerate for at 

least 30 minutes before rolling it out.  The puff pastry can be frozen at 

this point or refrigerated overnight. (Frozen dough should be defrosted 

overnight in the refrigerator.)


