
VEGAN CROISSANTS
(egg-free : dairy-free : wholemeal) 

300 ml plant milk (I used Bonsoy soy milk)

2 tablespoons (or 40 ml) Aquafaba

5 teaspoons (or 25 ml) dried yeast

1/4 cup raw sugar

2 teaspoons salt

250 gm white baker's flour & 250 gm wholemeal spelt flour (or 500 gm white baker's flour)

2 x quantities Nina's Aquafaba Butter*

Couple tablespoons Aquafaba for glazing

• Make Nina's Aquafaba butter but tip it into a paper-lined pyrex dish measuring 

approximately 20 x 12 cm or thereabouts to set. Place in freezer while you make the dough.

• Warm milk to just body temperature in microwave or small saucepan. Tip into kitchen stand 

mixer fitted with a dough hook.

• Add Aquafaba, sugar + yeast and gently stir to mix. Leave to bubble for a few moments.

• Add salt + flour and stir to combine. Knead on low setting for at least 6 minutes, or until the 

dough is elastic. You may need to tip in a little more flour if it's too sticky.

• Cover the bowl with a plastic bag and refrigerate for 1 hour.

• On a floured surface, roll out dough to a rectangle 40 x 25 cm.

• Place the prepared butter rectangle in the centre of the dough - with the long sides of the 

butter parallel with the short sides of the dough. Fold up the dough on top of the butter like 

a parcel. First fold the long sides over the butter, then the short sides.

• Turn the dough parcel at 90 degrees towards you, and roll out carefully into a new rectangle 

40 x 25 cm as before. Again, fold the left 1/3 into the middle, and then the right 1/3 over the 

middle.

• Wrap the rectangle back in its plastic bag, and rest in the fridge for 1 hour.

• Roll, fold and rest pastry 3 more times (with 1 hour in the fridge between each time). On the 

final roll/fold, wrap the pastry well in its plastic bag, and rest overnight in the fridge.

• The next morning, remove the dough from the fridge and cut the rectangle in half 

widthways. Return one half to the fridge and roll the remaining half into a rectangle 40 x 30 

cm. Cut that in half widthways, gently fold one half up and return to fridge.

• Cut remaining rolled dough into 6 rectangles widthways. Cut each rectangle diagonally in 
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VEGAN CROISSANTS
• Working quickly, gently roll the short end of each triangle to flatten it slightly, then roll up 

into a crescent, starting at the wide end and pressing very gently as you go. Form into a slight 

curved, crescent shape and place on paper lined baking tray. If the weather is hot, do this in 

batches, keeping the dough chilled in the fridge until you are ready to roll.

• Repeat with all the remaining dough. You should end up with 24 little crescents, 6 per baking 

tray so they have plenty of room. Cover baking trays with plastic wrap or bags, (or a clean tea 

towel) and place somewhere warm to rise (double their size) for 1-2 hours.

• Heat oven to 220 degrees C. Brush each croissant with a little Aquafaba, and place 2 trays in 

oven, immediately lowering the temperature to 200 degrees C. They should be ready in 

about 20 minutes.

• Remove from oven and repeat with remaining 2 trays - preheating the oven to 220 degrees C 

as before.

• Allow to cool for a few moments before serving with fresh fruit, jam, or whatever takes your 

fancy!

VEGAN PAIN AU CHOCOLAT

Prepare croissant mixture as above, up to the step of cutting the (halved) rolled dough into 6 
rectangles.
Place little chunks of dark vegan chocolate along the long short side of the rectangle, and roll 
up away from you.
Allow to rise as per the croissant instructions above.
Makes 12 pain au chocolat.

Nina’s Aquafaba Butter recipe can be found at  
http://plantepusherne.dk/vegan-aquafaba-butter/
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