
1. Preheat oven to 325 F
2. place pastries 3 inches apart on a parchment-lined baking sheet 
3.  Make an egg wash by beating one whole egg with a teaspoon of sugar and a teaspoon of 
water with a fork until mixed.
4. Lightly brush the top of each croissant with the egg wash.
5. Place in heated oven and bake until golden on top, usually 15 -17 minutes, depending on oven
 type. 

Croissants do not need to rise before baking, and can be stored in the freezer for
up to 3 months.

Oven types vary, as to croissant preferences. The cook time is a guide, but because
home ovens vary greatly, remove croissants once they have achieved the level of

golden brown desired.
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