FROZEN PUFF PASTRY DOUGH BRICKS
For use in making clothespin cookies, turnovers, strudel, fruit dumplings, napoleons, crème rolls, and hors d’ouerves.

Puff pastry is sold in a chunk consisting of 3 pieces.  To use, unfold top layer and cut in half, giving you 2 pieces and there will  be one piece left in the middle for a total of 3 pieces.  You may put dough in refrigerator the night before you want to use so it will thaw, or you can leave it out on counter to thaw.  If you leave out on the counter do not let the dough get warm.  You want to work with it while it is chilled.  Keep extra pieces in the refrigerator while you are working with one. You may thaw the dough in the microwave oven if you have a DEFROST CYCLE.  To thaw in microwave, put the entire chunk, unwrapped, on a plate in the microwave for 3 minutes on DEFROST.  Take the plate of dough out of the microwave and separate the pieces, laying flat on the plate and place back in the microwave for another 1 ½ minutes.  The dough should be chilled but pliable to be able to roll out.  If dough still seems too thick or frozen to roll out, place back in the microwave for another 15 seconds at a time till pliable and ready to use.  DO NOT TRY TO SEPARATE THE PIECES INTO INDIVIDUAL LAYERS!  You must roll out the 3 pieces very thin, 1/8”, to allow the dough to puff up when baking.  Separating the layers will not allow the dough to puff up or bake right.  

HINTS FOR USING PUFF PASTRY DOUGH

1. It is unnecessary to grease metal dowel rods (if used) in making of pastry pieces.

2. Use silicone paper on the cookie sheets to bake.  This prevents burning and helps even browning.  You may use foil, but it is not as good.

3. Use a krimpkut sealer to seal the edges and trim.  This will stop fruit fillings from oozing out.

4. Use an egg wash (egg and milk mixture) on edges of pastries to seal edges.  Brush on tops to brown.

5. Always prick tops of pastries with a fork before baking (except clothespin cookies).

6. Always use a floured pastry board when rolling out dough. 

7. Puff Pastry should always be baked at 380 – 400 degrees.  

8. A pizza cutter works great when cutting pieces for pastries.  The use of a knife will tear dough when cutting.

CLOTHESPIN COOKIES & FILLING RECIPE

Take the three pieces that have thawed and cut each one in half, so that you have a small square that you are rolling out at one time.  Keep the remaining pieces in the refrigerator to keep chilled.  Roll the square to 6 inches on one side by however long you can roll it out and still have a thickness of 1/8”.  Usually a small square will roll out to about 6” x 12 to 15”.   Once you have the dough rolled out, with a pizza cutter, cut strips 1” wide across the short side of the dough so that you have strips that

are 1” x 6” long.  Take each strip and wrap on a dowel rod (wooden preferred, see note below).   The strip should overlap the 

previous lap half  way to prevent spaces when baking.  The strip should be wrapped snug, not loose, but DO NOT STRETCH

DOUGH.  When you get to the end of the strip, dip your finger into some water (have a small margarine bowl full of water sitting beside your work area). Wet the bottom of the last part of the strip to be wrapped, and seal this end to the wrapped section of the dough.  This will prevent the ends from opening up when baking.  If you are using the long dowel rods (12”) skip a space and wrap another strip.  Do this till you cannot fit any more on the rod.  You should be able to wrap 3 to 4 cookies on each rod.  Place rods on cookie sheets and bake at 400 degrees for 15 to 18 minutes until lightly browned.  On a normal cookie sheet you should be able to get six to eight rods per sheet.   Let cookies cool for about 5 to 10 minutes before trying to take of the rods.  Take the cookies off of the rods while they are still warm, this is easier to release them from the rod.  Put your hand around the cookie and gently twist, then pull off of the rod.  Do not just pull the cookie or you might have the cookie come apart or break.  Let cookies cool completely before filling.  

Filling for clothespin cookies: Cream together ¾ of a can of “Thank You Brand” Vanilla Pudding (12 oz.), 2 tablespoons of any flavor that you like to use, and 1 ½ cup granulated sugar.  Then add 1 ¾ cup Crisco shortening and one 7 oz. jar of marshmallow crème,.   Beat together several minutes until fluffy.  This filling tastes exactly like the filling that you cook with milk and flour, and will hold up better without separating or curdling.  

NOTE ABOUT WOODEN DOWEL RODS:

Wooden dowel rods are the most popular in using for clothespin cookies.  You should NOT BUY DOWEL RODS FROM A LUMBER YARD OR HARDWARE STORE.  The rods we buy are a special type of wood good for baking and are not treated with chemicals.  The rods in the lumber yards are treated with chemicals and are usually a cheap wood that when baked with will make the dough taste like the wood.  To prepare your rods for baking, you should first wash them in warm soapy water and rinse well.  Then lay out to dry.  If you need to use them right away you can dry them in the oven on a low temperature.  The very first time that you use the rods put some Crisco shortening on them, after the first time the rods will be seasoned from the grease in the dough.  When you're done using the rods, wipe them off with a damp cloth and store in a bag in the bottom drawer of your refrigerator or put in the freezer.  If you do not store the rods in the refrigerator or the freezer the grease will become rancid and whatever the rods smell like is what the cookies will taste like when baked.       
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