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DAVIS FOOD CO-OP
TEACHING KITCHEN

Ingredients:

• 2 Cups All-purpose or Pastry Flour

• 1 1/2 Cups Butter

• 1/2 tsp Salt

• 1/2 Cup Water

• 3-4 Tbsp Honey, simple syrup, maple syrup, agave, etc.

• 3-4 Tbsp Cinnamon

• 3 Large Apples

• 1 Lemon

Materials:

• Food Processor (or Fork)

• Muffin Pan (any pyrex or baking pan will work)

• Rolling Pin

• Parchment Paper

Instructions: 

Cube your very cold butter. Add flour, salt and 1/2 the 
butter into the food processor. Pulse in 1 second inter-
vals 10-12 times, until just crumbled and combined. 
Add the remaining butter and water. Pulse in 1 second 
intervals 10 times. DO NOT over mix! 

Dump the mixture onto a heavily floured surface. Roll 
out into a 1/8 inch thick rectangle. Fold one side in 1/3 
of the way, then the other side on top of that. Repeat this 
with the now very long rectangle. (see illustration) Wrap 
in a plastic bag or parchment paper and place in fridge 
for 1-2 hours. 

In a small pot, add 2-3 cups of water and the juice of a 
lemon. Bring to a boil. While you are waiting, prep your 
apples. 

Slice the apples in half and core out the center. starting 
at the top of the apple, slice into very thin slices! 

Once you water is boiling, place the sliced apples in the 
water for 30 to 60 seconds. Remove and set on a plate. 
Use another plate to trap the heat inside, and set aside. 

Preheat oven to 375 F.

Lightly grease a muffin tin. 

Remove dough from fridge and roll out into a rectangle 
on a heavily floured surface. Flip once to ensure the bot-
tom stays floured and does’t stick. 

Cut into 1.5-2 inch strips. In the center, drizzle honey 
and sprinkle some cinnamon. On one of the long edges, 
layer the apples, with peel facing out. Fold the other 
side of the dough in and gently and loosely roll. Place in 
the muffin pan with apples facing up and it should look 
like a rose! 

Bake for 25-30 minutes, until edges of the puff pastry 
are golden. Let cool 10 munites then dig in!
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TIPS:

Cut a small piece of parchment paper into strips and 
use them to create an x in each muffin spot. This will 
make the roses easier to remmove. 

Place 1/2 the cubed butter in the freezer 15 minutes 
before starting.
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