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Ingredients (for 14-16 pieces) 
 

1 lb (454g) puff pastry (half a batch from my recipe at https://mysliceofmexico.ca photo below, left) 

Granulated sugar, as needed 

All-purpose flour, as needed 

 

Orient the pastry block on a floured surface, so the folded edges are parallel to a rolling pin, and 

sprinkle flour on top (photo below, centre).  Pound, then extend, with the rolling pin along that 

direction (photo below, right): 
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Continue on next page ... 

Continue rolling, to form a rectangle approximately 6x16inch (15x40cm) rectangle, that is ¼ inch 

(6mm) thick, and mark with a line running perpendicular to the centre of the length (photo below, 

left).  Brush flour off the dough (photo below, centre), then sprinkle all the top generously with 

granulated sugar (photo below, right):  
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Press sugar onto the dough with rolling pin (photo below, left); fold each edge over the sugared 

surface, to align with the centre line (second photo, below).  Pinch edges together (third photo, 

below). Press the seam down firmly with the handle of a wooden spoon (photo below, right):   

Sprinkle with more sugar, then fold in half (photo below, left); sprinkle more sugar on outer sides, 

rolling with the pin (photo below, centre): Place folded block in plastic wrap (or bag) and chill in the 

fridge for half an hour to 45 minutes.  Preheat oven to 400ºF (200ºC).  Transfer dough to working 

surface.  Cut slices across the folds, approximately 3/8inch (1cm) thick (photo below, right): 

Place the slices on their cut side on two baking sheets lined with parchment paper, leaving about 2 

inches (5cm) of separation, because they will puff mostly sideways (photo below, left); To make the 

fan-like shape (abanicos), slice the loops open at the top of the slices (photo below, centre).  Bake in 

pre-heated oven for 20 to 25 minutes, switching top and bottom trays, and turning front side of each 

tray to the back of the oven, to bake evenly.  Remove from oven when golden brown and puffed 

(photo below, right): 


