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3. Cut the sheet info squares D
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4. Cut each square
into a friangle - A
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5. Put triangle with wide part nearest you,
pointing away 1
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6. Roll the pastry,
from the widest part of the triangle

to the point
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7. Seal lightly with fingers
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8. Place the rolled croissants

on a lined baking tray
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9. Paint croissants
with milk
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10. Put tray of croissants in the oven

for 15 minutes





image15.png
11. Eat your croissant
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Making croissants is finished. ‘





image17.png




image18.png
1. Wash the dishes
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2. Dry the dishes m
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3. Wipe the table
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4. Brush the floor
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T am learning about French Food i
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All butter ready rolled pastry ‘
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1. Preheat the oven

to 200 degrees centigrade/gas mark 7/
425 degrees farenheight
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2. Unroll a sheet of pastry





