PUFF PASTRY TURNOVERS

LEMON ALMOND
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a 15 minute homemade Puff Pastry made from scratch. e 22-24

15 Minute Radial Puff Pastry

* 2 cups (240g) AP Flour

* 25 Sticks (283g) Chilled Butter
-4 tBsp (60g) cubed small
- 5 pieces cut to 142 tBsp (22g)
- 16 pieces cut to ¥z tBsp (7g)

*1tsp (6g) Salt

* 4-6 tBsp (90g) Ice Cold Water,

asneeded

Patisserie Lemon Filling

* %2 cup (120g) Lemon Juice.
* Zest of 2 Lemons.

* %2 cup (100g) Sugar.

* 3 Egg Yolks (55-60g).

* 1Whole Egg (50g).

* 6 tBsp (85g) Butter.

* 1-2 tsp (3-6¢g) Cornstarch.
* Vi tsp (1.5g) Salt.

Almond Frangipane

* 4 tBsp (56g) Almond Paste.
* 2 tBsp (28g) Butter.

* 2 tBsp (25g) Sugar.

*1Egg Yolk (18-20g).

*1-2 tsp (3-6g) Flour.

* Y4 tsp (1.5g) Salt.

Pastry Crust Topping

* 2 tBsp (30g) Heavy Cream.
* 2-3 tBsp (25-35g) Sugar.

* Pinch of Salt.

* Turbinado Sugar

Scan this

code to
watch the
video!

INGREDIENTS:

INSTRUCTIONS:

15 Minute Radial Puff Pastry

1. Put the Flour and the small cubes of Butter into a food

processor and 1 second blitz them once or twice to just
break up the butter.

2. Add the remaining Butter, Salt, and ALMOST all of the
water. 1 second Blitz the food processor 7ish times and
then check the hydration of the dough. It should look
like sandy wet pebbles that hold together when
squeezed in your hand. If there is any “dry” flour add just
a bit more water and blitz again. Check it. If it is “wet and
sticky” it is over hydrated. Add about a tsp of flour at a
time to try to get the balance correct. Do not over blitz!
It should look like a glob of wettish pebbles loosely
holding themselves together.

3. Turn it out onto a floured surface and gently pull it
together into a rectangular shaped ball with your hands.

4. Using a lightly floured rolling pin, and while checking
throughout the process to ensure you maintain enough
flour under the dough so that it doesn’t stick to your
work surface, roll it out into a rectangle measuring 19"x
127x %" (48cm x 30cm x 3mm.)

5. The rectangle needs to be folded by thirds. Grasp the
long edge farthest from you and fold it up and in toward
you so it overlaps the center. There should now be a
remaining third closest to you. Grasp the near side long
edge and fold it up and over so it completely covers the
first two layers. It is like folding a letter, only from the
long edge, not the short edge.

6. Use your rolling pin to gently compress the dough, not a
lot, just enough pressure to tidy it up.

7. Starting at the short end, roll the sheet up toward the
other end, similar to a cinnamon roll. Then place it with

the end seam facing down in the middle of the work
surface.

8. Gently press down on the top with your hands in order
to compress the roll. Smoosh it so it is about 50% of the
height you started with. Wrap in parchment or cling film
and refrigerate or freeze until needed.
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INSTRUCTIONS (CONTINUED)

Patisserie Lemon Filling

1. In a small bowl combine the Lemon Zest and the Sugar with your hands, massaging the sugar
into the Lemon Zest. Set aside.

2. Whisk the Eggs together in a suacepan. Ensure that the whites are broken up well and are no
longer visible. Now, add the Zest/Sugar combination, Cornstarch, Salt, and Lemon Juice and
whisk together until well combined.

3. Cook for about 10 minutes over low medium heat, whisking the entire time. The goal is to
never let it “bubble.” You are looking for it to become a thick silky pudding.

4. Once you achieve the correct consistency, add the Butter and whisk off heat until glossy and
smooth.

5. Place a mesh strainer in a bowl and pour the filling into the strainer. Push the filling through
the strainer using a spatula to further smooth it out, and remove any remaining egg whites.
Set aside to cool.

Almond Frangipane
1. Combine all of the ingredients in a small food processor until it forms a smooth spreadable
paste. Set aside.

Pastry Crust Topping
1. Combine the ingredients in a small bowl and set aside.

Create the Turnover

Think of it as log shaped book.

1. Roll out the chilled pastry dough on a floured surface into a long rectangle 20"x 4’x %” (5lcm
x 10cm x 3mm) then cut it every 4” (10cm) to form five 4’x 4” (10cm x 10cm) squares.

2. Place about a teaspoon of Almond Frangipane on one half of the square (think of it as an
opened book, and put it only on one page.)

3. Place about 1%2-2 tBsp of Lemon Filling on top of this and lightly smooth it out with a knife,
leaving a open border to the edges of the dough. (remember only commit to one page of the
“book.”)

4. Fold the uncovered piece of dough up and over the filling (closing the “book.”) Do not crimp
the edge. just give it a little pat on top to slightly compress the filling.

5. Using a pastry brush, cover the tops with the Pastry Crust Topping and sprinkle with some
Turbinado Sugar. Then place in the fridge to chill for about 5 minutes.

6. Remove from fridge and place them into a 400°F-204°C oven on a preheated baking sheet.
(it helps the rise,) for 22-28 minutes until they are golden and puffed.

7. Remove from oven and allow to cool on a rack for about 10 minutes.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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