
A famous pastry from Brittany, so delicious and not nearly as daunting as it first might appear. Give it a whirl!

Kouign-AmAnn 

DougH

1 tablespoon (10 g) active dry yeast
1 cup water
1 tablespoons (40 g) sugar
1 teaspoon (5 g) kosher salt
3 cups (400 g) all-purpose flour, plus more for surface

BuTTER BLoCK

12 oz. (340 g) chilled salted European-style butter (at least 82% fat)

To FiniSH

3/4 cup sugar 

Directions

1. mix the and knead the dough: Brush a large bowl with butter. Whisk 1 tsp honey or sugar with ¼ cup very warm water (110°–115°) until dissolved in a 
small bowl. Add yeast and let stand until yeast starts to foam, about 5-10 minutes. In a bowl of a mixer with a dough hook add sugar, salt, 3 cups flour and ¾ 
cup water. Mix until a shaggy dough forms. Turn out onto a lightly floured surface and knead, adding flour as needed, until dough is supple and soft. If using a 
stand mixer, knead the dough at low speed for 3 to 4 minutes, until the dough is slightly tacky but smooth. If the dough sticks to the sides of the bowl, add 1 
tablespoon of flour at a time and knead until the dough is smooth. If the dough feels very stiff and dry, add 1 tablespoon of water at a time and knead until 
the dough is smooth.

2. Let the dough rise for 1-2 hour: Place dough in prepared bowl and turn to coat with butter. Cover bowl with plastic wrap, place in a warm, draft-free spot, 
and let dough rise until doubled in size, 1–1½ hours. Punch down dough and knead lightly a few times inside bowl.

3. Chill the dough: Cover again with plastic wrap and chill in refrigerator until dough is again doubled in size, 45–60 minutes.

4. Begin making the butter block: When you are ready to roll out the dough and make the kouign-amann, pound the butter. This step softens the butter 
enough to roll it out with the dough, but while keeping it chilled — warm butter will be absorbed by the dough rather than forming layers.

Leave your butter out to soften a little (about 1 hour). Lay the butter on top of parchment paper. Cover with another layer of parchment. Gently begin tapping 
the top of the butter with your rolling pin, and then pound more forcefully once the flour sticks to the butter. Create a rectangle shape roughly 10” wide by 
6” high. Pound the butter flat, about ¼” thick. Refrigerate while you roll out the dough. (Do not refrigerate the butter for longer than 15 minutes or you will 
need to pound it to suppleness again.)

5. Roll out the dough: Sprinkle your counter with flour and transfer the dough on top. Roll the dough into a rectangle roughly 12 inches by 20 inches.

6. Wrap the butter in the dough: Remove the butter from the fridge and transfer it to the middle of the dough. Fold one half of the dough over the butter 
and fold the other half on top, like folding a letter. Roll it out slightly to press the layers together, then fold it again into thirds.

7. Begin “turning” the dough: A “turn” is the process of rolling and folding the dough in order to create very thin layers of butter and dough. You will 
complete 4 total turns to make the kouign-amann: 2 turns now, chill the dough, and then the final 2 turns. If the butter squishes through a layer of dough at 
any point, rub it with a little flour. If it is very warm in your kitchen and the butter seems to be melting, chill the dough for 30 minutes between every turn 
rather than after 2 turns. Keep the counter, your rolling pin, and the surface of the pastry well-floured.

8. “Turn” the dough 2 times: Rotate the package of dough and butter so that the narrower, open end is facing you, like you’re about to read a book. Roll the 
dough out to a rectangle 12 inches wide by 20 inches long. Fold the top third down and the bottom third up, like folding a letter.

Rotate the dough 90 degrees so that the open end is again facing you, like a book. Roll the dough out to a rectangle 12 inches wide by 20 inches long. Fold 
the top third down and the bottom third up, like folding a letter. You have now completed 2 turns.
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9. Refrigerate the dough for 30 minutes: Transfer the dough to the baking sheet, cover with plastic wrap, and refrigerate 30 minutes. Do not refrigerate 
much longer than 30 minutes or the butter will start to become brittle and may break as you try to roll it out.

10. “Turn” the dough another 2 times and sprinkle with sugar: Remove the dough from the fridge and transfer it to a well-floured counter. With the open 
end facing you (like a book), roll the dough out to a rectangle 12 inches wide by 20 inches long. Fold into thirds. Rotate the dough 90 degrees so that 
the open end is again facing you, like a book. Roll the dough out to a rectangle 12 inches wide by 20 inches long. Sprinkle it all over with the sugar (and 
cinnamon if you like) and press lightly with the rolling pin to help it stick. Fold the top third down and the bottom third up, like folding a letter. If any sugar 
falls out, press it back into the folds. You have now completed 4 total turns.

11. Refrigerate the dough for 30 minutes: Transfer the dough to the baking sheet, cover with plastic wrap, and refrigerate 30 minutes.

12. Prepare the muffin tins or pastry rings: Rub the insides of the muffin tins or pastry rings amply with butter. Arrange the pastry rings on a parchment-
lined baking sheet. Set aside.

13. Roll out the kouign amann dough: Sprinkle the counter with sugar. Remove the dough from the fridge and transfer it to the counter. Sprinkle a little 
additional sugar over the top of the dough. Roll the dough out to a rectangle roughly 8 inches wide by 24 inches long and roughly 1/4-inch thick.

14. Shape the kougin-amann: Slice the dough down the length to form two strips that are 4 inches wide by 24 inches long. Cut each strip into 4-inch 
squares to create 12 squares. Fold the corners of each square toward the center. Pick up each pastry and tuck it firmly into the muffin tins or pastry rings. If 
cooking in a muffin tin, it will feel like you’re squishing the pastry; this is ok.

Alternatively, you can roll up the dough from the long end, and cut ½ slices and place on a baking sheet or in muffin tins. (Make Ahead Tip: At this point, the 
kouign-amann can be covered and refrigerated overnight. The next day, let the pastries come to room temperature and rise for about an hour before baking).

15. Let the kouign-amann rise: Cover the kouign amann loosely with plastic and let them rise until slightly puffy, 30 to 40 minutes.

16. Preheat the oven to 380°F with a rack placed in the center of the oven.

17. Egg wash and more sugar: Just before baking, brush with an egg wash and add a sprinkling of additional sugar on top.

18. Bake the kouign-amann: Place the kouign amann in the oven. Bake for 40 to 45 minutes (if doing squares) 20-25 minutes if doing rolled slices, Pastries 
are finished when the tops are deep golden and the tips look like they might be just starting to burn.

19. Cool briefly and then remove pastries from pan: Transfer the pan of kouign amann to a cooling rack and let the pastries stand until they are just cool 
enough to handle. Gently wiggle them out of the muffin tins or pastry molds, and set them on the cooling rack to finish cooling completely. Do not let the 
kouign amann cool completely in the pan or the sugar will harden and make the pastries impossible to remove.

20. Serve: Kouign amann can be served as soon as they are cool enough not to burn your mouth or you can let them cool to room temperature. They are best 
if served the same day they are made.

RECiPE noTES

use Salted Butter: Salted butter is traditional for kouign-amann. Ultimately to make the best pastry, European butter with a higher fat/lower moisture 
content works best. It’s very hard to find in Canada, so get the richest and best quality you can find.

Flour: Flour is different in France and it’s difficult to get your hands on any in Canada. Use the best quality all-purpose (unbleached, organic) you can find. I 
used 2 ½ cups of all-purpose and ½ cup of cake and pastry to lighten it up. Worked very well.

Cinnamon: I had a pastry in Brittany that added a little cinnamon to the sugar and it was divine. I used plain sugar for half, and cinnamon & sugar for the 
rest. You can do as you like…

Rolling out/shaping: I had seen a number of kouign-amann shaped like “snails” when in France. I decided to go this route by rolling up the pastry and cutting 
slices, as opposed to squares with the corners pinched in. Do as you like or what is easiest for you.


