
PAIN AU CHOCOLAT
It is incredibly delicious, soft and airy at the same time.

MAKES 10 PAINS AU CHOCOLAT
PREPARATION: 30 MINUTES

REST: 120 MINUTES
BAKE: 25 MINUTES

COMBINE THE INGREDIENTS
In a mixing bowl, mix the flour, salt, sugar and yeast together.
Break the butter in small chunks. Add to the bowl and rub it in
loosely, until the dough comes together. Add cold water and
knead. Be careful not over knead it. You still need to see bits of
butter. Cover the dough in plastic wrap and leave to rest for 20
minutes in the fridge.

ROLL INTO A RECTANGLE
Turn the dough out onto a lightly floured surface and form into
a rectangle. Roll the dough in one direction only, to get a 20 x
60cm (8 inch x 24 inch) rectangle. Keep edges straight and
even.

FOLD THE DOUGH TWICE
Fold the bottom third over the rectangle, then the top third
over. You should have 3 rectangular pieces piled on top of each
other. Roll the dough again in one direction only, to get a 20 x
60cm (8 inch x 24 inch) rectangle. Keep edges straight and
even. Repeat the folding process. Fold the bottom third over
the  rectangle,  then  the  top  third  over.  You  should  have  3
rectangular pieces piled on top of each other. Wrap the dough
in plastic wrap and leave to rest for 20 minutes in the fridge.

FOLD THE DOUGH TWICE AGAIN
Remove the dough from the fridge. Roll the dough again in one
direction only, to get a 20 x 60cm (8 inch x 24 inch) rectangle.
Fold the bottom third over the rectangle, then the top third
over. Roll the dough again in one direction only, to get a 20 x
60cm (8 inch x 24 inch) rectangle. Keep edges straight and
even. Repeat the folding process. Wrap the dough in plastic
wrap and leave to rest for 20 minutes in the fridge.

PAIN AU CHOCOLAT
500 g all-purpose flour

5 g salt

30 g sugar

8 g fresh yeast or 4g active dry yeast

250 ml ice cold water

500 g butter, cold (unsalted)

100 g dark chocolate (70% cacao)

1 medium egg, beaten with a pinch
of salt, for the egg wash

50 g almond flakes

TOOLS AND EQUIPEMENT
mixing bowl
plastic wrap
rolling pin
baking sheet
kitchen brush
parchment paper



CUT INTO 10 STRIPES
Remove the dough from the fridge. Cut the dough in half. Roll
each dough in one direction only to get about 0.5 cm / 0.2 inch
thick dough and 20 cm / 8 inch wide. Cut each dough into 5
rectangles, each measuring 20 x 8 cm (8 inch x 3 inch).

ROLL INTO PAINS AU CHOCOLAT
Place a small chunk of chocolate at the bottom of one rectangle
of dough. Fold the dough over the chocolate, then start to roll
up,  about  1/4  of  the  way  up  add  another  small  chunk  of
chocolate. Finish rolling up the dough. Make sure the seam is
underneath  the  roll  of  dough.  Repeat  the  process  with
remaining rectangles of dough to get 10 pains au chocolat.

TIP
On this point you can freeze the dough and bake it any other
day. Keep for up to a month in a freezer.
LET THEM RISE
Place the pains  au chocolat  on the prepared baking sheet,
make sure they have enough space between them to rise. Let
them rise  for  1  hour  on  room temperature  (24°C /  75°F).
Preheat the oven to 200°C / 390°F.

TIP
Lightly spray the plastic wrap with oil and cover the pains au
chocolat to prevent drying.
BAKE AND LET COOL, THEN SERVE
Lightly brush the pains au chocolat with egg wash, sprinkle
each  one  with  a  bit  of  almond  flakes,  lower  the  oven
temperature to  190°C /  375°F and bake for  25 minutes in
convection oven or 35 minutes in a standard, no fan oven. Let
the pains au chocolat cool slightly on the wire racks before
eating.
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