
ARTISAN PASTRY & 
DESSERTS FOR BEGINNERS



■ Large Baking Pans (2 minimum) 

 ■ Bench Scraper or Spatula

■ Parchment Paper

 ■ Water Strainer

■ Large Bowls

■ Plates

■ Brush ■ Brush 

 ■ Ruler

■ Knife 

 

 ■ Oven (Up To 260°C Preferable)

 ■ Scale (Electronic Preferable)

 ■ Kitchen Towels

 ■ Small Bowls

 ■ Oven Mits

 ■ Glass Jar

 ■ Spoons ■ Spoons

 ■ Fridge

 ■ Kettle

 

WELCOME



 ■ Unbleached Rye Flour ■

■ Water ■

 ■ Mature Starter ■

SOURDOUGH STARTER



ENJOY!



 ■ 150 g (5.3 oz) Unsalted Butter

 ■ x3 (150 g / 5.3 oz) Eggs

 ■ 100 g (3.5 oz) Sugar

 ■ 7 g (0.25 oz) Salt

 

CHOCOLATE BROWNIES



ENJOY!



APPLE TART

 ■ x5 (0.75 kg / 1.65 lb) Red Apples 

 ■ 20 g (0.7 oz) Unsalted Butter

 ■ x1 (150 g / 5.3 oz) Lemon 

 ■ x5 (0.75 kg / 1.65 lb) Red Apples

 ■ 10 g (0.35 oz) Unsalted Butter

 ■ 20 g (0.7 oz) Water

 



ENJOY!



DOUGHNUTS

  ■ 150 g (5.3 oz) Sugar

  ■ 25 g (0.88 oz) Cocoa Powder

  ■ 35 g (1.23 oz) Water

  ■ 75 g (2.64 oz) Sugar

  ■ 3 g (0.1 oz) Cinnamon Powder

 

 
  ■ +600 g (1.32 lb) Vegetable Oil

* Skip if Baking Powder was used



* Skip if Baking Powder was used

ENJOY!



STROOPWAFELS

 ■ 200 g (7 oz) Sugar

 ■ 50 g (1.76 oz) Unsalted Butter

 ■ 80 g (2.8 oz) Heavy Cream

 ■ 3 g (0.1 oz) Salt 

 



* Skip if Baking Powder was used

ENJOY!



CINNAMON ROLLS

  ■ 120 g (4.23 oz) Sugar

  ■ 12 g (0.42 oz) Cinnamon

  ■ 60 g (2.11 oz) Unsalted Butter

  ■ 80 g (2.82 oz) Cream Cheese

  ■ 40 g (1.41 oz) Unsalted Butter

  ■ 20 g (0.7 oz) Milk

  ■ 130 g (4.58 oz) Sugar

* Skip if Instant Yeast was used



* 1 Hour if Instant Yeast was used

ENJOY!



TARTE TATIN

 ■ x7 (1.05 kg / 2.3 lb) Red Apples 

 ■ 80 g (2.82 oz) Unsalted Butter

 ■ x1 (150 g / 5.3 oz) Lemon
 ■ 120 g (4.23 oz) Sugar

  





ENJOY!


