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Ingredients (for approximately 2lb - 908g) 
 

Beurrage 

1 ½ cups (338g)  unsalted butter, at room temperature 

½ cup (75g)   all-purpose flour 

Détrempe 

2 cups (300g)   all-purpose flour 

1 tsp    salt 

1/3 cup (75g)   unsalted butter 

½ cup (120ml)   water 

More all-purpose flour, for sprinkling on working surface, as needed 
 

Prepare beurrage:  Place flour in an 8x8inch (20x20cm) tray, then break up butter into the flour, 

using a pastry scraper or spatula, mixing butter and flour with hands and/or spatula, until a uniform 

paste is formed.  Wrap in plastic (for example, a freezer bag) and pat flat into the tray, to mould into 

a square. Place tray in the fridge, and chill for about 45 minutes. 

Prepare détrempe:  Meanwhile,  place flour, salt, and butter in a mixing bowl, then pour in 

water.  Mix all together with hands and/or a spatula.  Continue kneading for a few minutes, until the 

mix becomes a manageable dough.  Transfer to a floured surface, and using a rolling pin, form a 

6x6inch (15x15cm) square. 

Assemble dough:  After chilling time, unwrap beurrage and transfer to a floured surface.  Extend 

into a sheet using a rolling pin, occasionally lifting from the surface with a scraper, and sprinkling 

more flour, as needed, to avoid sticking.   Continue rolling, to form a 12x8inch (30x20cm) rectangle; 

place détrempe in the centre of the rectangle (photo below, left).  Wrap berrauge around, to 

completely cover the détrempe (photo below, centre).  Sprinkle flour on top, and using the rolling 

pin, pound on the square to loosen up, and start thinning (photo below, right):   
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Roll assembled dough, sprinkling more flour, as needed, to avoid sticking to the pin or surface, to 

form a 15x9inch (38x23cm) rectangle, then brush flour off all the top, to avoid over-drying the dough 

(photo below, left).  Fold over the top third of the length of the rectangle (photo below, centre), then 

the bottom third over that (photo below, right): 

This is the first fold, and the dough is a 5x9inch (12.5x23cm) rectangular trifold; wrap in plastic (for 

example, use the same freezer bag), and place wrapped dough in the fridge, to chill for about 45 

minutes.   

The pounding, rolling, brushing off, tri-folding, and chilling for 45 minutes, will be repeated four 

more times, for a total of five folds, rotating the dough ninety degrees, each time, to always extend 

along the length of the rectangle.  After chilling the forth fold dough for 45 minutes, rotate and 

extend one last time (photo below, left).  Notice how the dough has become firmer, smoother and 

more uniform at the edges with each progressive fold.  Fold into thirds for the fifth time, and wrap 

again, to obtain around 2lb (908g) of dough (photo below, centre).  The dough may be portioned, 

after chilling at least 45 minutes, before using (photo below, right): 

Any portions of dough may be kept wrapped, in the fridge for up to four days, or in the freezer for up 

to three months, thawing in the fridge the night before using.   


