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Croissant and Danish
Using Cereform Kreme YRD Mix

Ingredients

Kreme YRD Mix 3.000kg

Water 1.440kg

Compressed Yeast 0.120kg

EOI Royal Danish Margarine 1.400kg

Method

1. Blend Kreme YRD, water and compressed yeast until dough is fully developed. Cover the

dough and rest in coolroom (or overnight).

Roll dough out to 35-40mm thickness.

Place Royal Danish in centre, envelope Royal Danish in dough. Give 3 half turns
Cut out required shapes, tray up, egg wash and place in prover.

Bake 205 C.
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ORDER CODE: 63325 Kreme YRD Mix

15 Grand Avenue, Camellia, NSW 2142

P: 1800 78 55 30 (toll free)
www.abmauri.com.au




