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Ingredients  

For A 

    100g all-purpose flour 

    1/4 tsp fine salt  

    45g butter 

    50ml cold water 

 

 For B 

 55g butter –  

keep in the fridge  

until use 

  

 For the filling 

 30g white sugar 

 1 tbsp maple syrup 

 

 

 

 

    

      

 

 

 

Check 

us out if you don’t know some ingredients http://atelierlalune.com/2016/05/cooking-ingredient/ 

Instructions 

1. Fit your food processor with the dough blade, add A ingredients. Process with 5 to 6 pulses. 

Continue processing until the dough becomes smooth and forms a ball. 

2. Transfer the dough to a bowl and knead lightly until it comes together by hand. Wrap the dough 

ball in wax paper or a wrap. Chill for 30 to 60 mins in the fridge until it has set. 

3. Get the dough out from the refrigerator. With a rolling pin, roll it out into a smooth rectangle 

(maybe about 30 x 40 cm) on a floured surface. Spread the chilled, diced butter onto the dough 

appropriately. This is how you knead the butter into the dough: fold the dough in thirds across 

the width, spread roll it to the initial rectangle shape, fold it again in the middle to a smaller 

square size. Wrap the dough and chill it until it sets (about for 1/2 to 1 hour each time). 

4. Repeat this process 3 or 4 times. Rolling the dough into a rectangle, folding it into thirds. While at 

work, if the dough becomes too sticky or too soft to work, wrap in a plastic and put it back in the 

fridge briefly. 

5. Wrap in plastic and chill for a last time, about 1h or even overnight. 

6. In a small bowl, add sugar and maple syrup and mix well. Set aside. 

7. Bring out the dough from the fridge onto a floured surface and roll it out into the rectangle shape 

(30 x 40 cm) with your rolling pin. Sprinkle the maple sugar onto the dough. Then roll up the 

dough from both sides and fold along the center line (check out the cross section of your dough: 

that’s our palm leaf shape). Wrap in plastic and chill for 20 mins more or until it has firm.  

8. Pre-heat the oven to 200C degree. Bring out the dough from the fridge and cut-slice it into about 

5 mm slices. 

9. Place the palmiers on the baking sheets about 3 cm apart from each other. Sprinkle some extra 

sugar (mix some water if you want them more caramelized) on top of the palmiers. Bake for 

about 10 mins and then flip with a spatula. Bake about 5 mins more or until nicely brown and 

crisp. Be careful not to overbake them. Transfer to a wire rack and let them cool completely.  

Prep Time: 5 hours 
Cook Time: 15 minutes 
Yield: 30 palmiers 

http://atelierlalune.com/2016/05/cooking-ingredient/

