PAIN AU CHOCOLAT
¼ c. 
(50 g.) granulated sugar

2 
tsp. kosher salt

4 
c. (480 g.) plus 2 tbsp. all-purpose flour, divided, plus more for surface

2 
(0.25-oz.) packets instant yeast

1½ 
c. whole milk, room temperature

1¾ 
c. (3 ½ sticks) unsalted butter, softened, divided, plus more for bowl

20 
chocolate baking batons or 6 oz. chopped chocolate

1 
large egg

In the large bowl of a stand mixer, whisk granulated sugar, salt, and 4 cups flour to combine. Whisk in yeast, then pour in milk. Attach dough hook and beat on medium speed just until combined. Add 4 tablespoons butter, 1 tablespoon at a time and beating after each addition, until fully combined. 
Continue to beat until a smooth, slightly sticky dough forms, about 5 minutes.

Grease a large bowl with butter. Transfer dough to prepared bowl. Loosely cover and let rise at room temperature until almost doubled in size, about 2 hours. Cover with plastic wrap and refrigerate at least 4 hours or up to overnight. 

About 40 minutes before rolling out dough, in a large bowl, using a handheld mixer on medium-high speed, beat remaining 1 ½ cups (3 sticks) butter and 2 tablespoons flour until smooth. Place butter mixture in the center of a large sheet of parchment. Fold parchment to an 8" square. Roll out butter mixture until it reaches borders and corners of square. Refrigerate until butter is cold but bendable and not solid, about 30 minutes. The goal is to have the dough slightly colder than the butter.

On a lightly floured surface, roll dough to a 16"-by-9" rectangle. The edges don’t have to be perfect, but the more squared off they are, the better.

Place butter block in the center of dough. Fold dough over butter so edges meet in the center. Gently pull edges to perfectly line up. Turn dough seam side down and roll to a 15"-by-12" rectangle. With the longer end facing you, fold right side into the middle, then fold left side over, like a letter. Rotate dough 90° so long side faces you. Roll dough to a 15"-by-12" rectangle again and repeat same folds. 
Wrap in plastic wrap and refrigerate until cold, about 1 hour.

Roll dough to a 15"-x-12" rectangle and repeat same folds, rotating dough once. Wrap in plastic wrap and refrigerate overnight.

Let dough sit at room temperature 10 minutes. On lightly floured surface, roll dough to a 20"-by-12" rectangle. If dough stretches back or doesn’t seem to be rolling easily, let it rest for a few minutes. (You may need to let the dough rest a couple times during this process.) Trim any edges that aren’t smooth.

With the long end facing you, cut dough in half lengthwise so that you have 2 (20"-by-6") pieces. Cut each piece into 5 (6"-by-4") rectangles for a total of 10.

Place 1 baking baton about 1" up from bottom of rectangle, then fold dough over chocolate once. 
Place another chocolate baton right at the fold, then continue to roll until seam is underneath.

Line 2 baking sheets with parchment. Place rolled dough on prepared sheets and loosely cover with a kitchen towel. Let rise until puffed, 2 to 3 hours (they may not fully double in size but, when gently poked, should spring back slowly).

Preheat oven to 400°. In a small bowl, beat egg and a splash of water. Brush tops of dough with egg wash.

Bake croissants, rotating trays top to bottom halfway through, until deeply golden and puffed, 20 to 22 minutes.
If you’re looking for a fun baking project to tackle, this is it. The time may seem daunting, but a huge chunk of that is spent chilling in the refrigerator. The reward of freshly baked, flaky chocolate croissants is well worth it and will have everyone wanting an invite to your brunch. If you don’t want the chocolate (could never be me), give our classic croissants a try! 

These require a lot of rolling and folding, which is how you’ll achieve a tall, puffy croissant with layers upon layers of butter inside. At first, the dough will naturally want to stay in a more oval shape, but try to manipulate it into a rectangle the best you can. Don’t give up if it isn’t absolutely perfect. With each roll, it will get easier and easier to keep the shape. Stretch the first couple of rolls out with your hands to guide it into a rectangle. The better the first two rectangles are, the better all of the following will be. When it comes time to cut individual croissants, you can trim any misshapen edges. The less you have to trim, the less dough you waste, and the more croissant you get to enjoy! 

When rolling your dough, if it ever feels like it’s not stretching and it keeps springing back on you, let it rest. You’ll never be able to force it. Let it relax for 5 or 10 minutes and try again. And if your dough ever starts to feel warm, stop and let it chill again. It’s okay to give it more time in the fridge to ensure the butter stays cold the entire time. 

Chocolate baking batons are traditionally used in pain au chocolat and can be found online or at most specialty baking stores. You can also cut up chocolate bars and use that instead.

For freshly baked croissants whenever you want, freeze these after baking them! Let the pain au chocolat cool completely and store in a freezer-safe container for up to 3 months. Reheat in a 350° oven until warmed all the way through. 

SERVES: 10
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