
MCCALL’S RECIPE:  DANISH PASTRY 

         Metric   Imperial          Cups 

Step 1: 
Dry Yeast (Active) 15 g 1/2 oz 1 1/2 tbsp        
Warm Water (110° F - 115°F) 50 ml 1 3/4 oz 1/4 cup    
                      (40°C - 46°C) 
 
Step 2: 

Milk 160 g 5 1/2 oz 3/4 cup    
Fine Sugar 27 g 1 oz 2 tbsp   
Butter - unsalted 27 g 1 oz 1/8 cup   
Salt 2 g 1/4 oz 1/2 tsp     
Eggs 75 g 2 1/2 oz 1/3 cup   
Cardamom or Nutmeg 2 g 1/4 oz 2 tsp     
 
Step 3: 
All-Purpose Flour 225 g 8 oz 1 2/3 cups   
Pastry Flour 112 g 4 oz 1 cup   
 
Step 4: 
Roll-In Shortening 275 g 10 oz 1 1/2 cups   
TOTAL (approx.) 970 g       

Method: 
 
Place flour in freezer to cool. Have all ingredients cold! 
 

Step 1: Sprinkle yeast into warm water.  Let foam slightly. 

Mix Step 2.  Add Step 1.  Add Step 3.  Mix only until dough is formed. 

Step 4: Place on table and roll fat immediately (2 x 3 + 1/2 time). 

 
FILLINGS: Basic filling, custard, macaroon, apple, cherry and lemon filling, nuts, raisins, 

cinnamon, cardamom, etc. 


