DANISH PASTRY BEAR CLAWS

30 Pastries

This recipe uses the “Danish Pastry Recipe” included on this web site. It will produce 4 pounds 3 ounces of dough. (About thirty 3-ounce pastries.) Many American versions of this fine pastry use a date-prune filling. This recipe uses the French version of filling used for, “Bear Claws”. (Cake or cookie scraps, almond paste sugar and butter) See recipe below. 

INGREDIENTS:

1. 4 pounds, 3 ounces Danish Pastry Dough (See recipe on web site)

2. 1 pound Danish Filling I, (See recipe below)

3. Egg Wash (3 eggs, 2 egg yolks, ½ Tsp. salt) Mix and put into a spray bottle. To achieve the maximum amount of shine, let the egg wash dry for a few minutes and apply a second coat. Spray the items to be baked by holding the bottle about 10 inches above and cover all sides of the item.
4. 12 ounces sliced almonds

5. simple syrup

6. simple Icing ( 2 pounds powered sugar, 3 Tbs. light corn syrup and ¾ cup hot water)
DIRECTIONS: Roll the dough into a rectangle measuring 55 X 12 inches and approximately 1/8 inch thick. Allow the dough to relax for a minute or so, and then cut lengthwise into three-4-inch strips. Place Danish Filling I in a pastry bag with a # 6 plain tip. Pipe a ribbon of filling ¼ inch down from the top edge, and along the compete length of each strip. Brush egg wash on the entire lower part of each strip under the filling. Fold the top edges down, over and past the filling, and press the ¼-inch boarder into the egg wash, just below the filling, to seal.

Fold the lower part of each strip up past the sealed point and under the filling and press again to secure. Lightly flatten and shape the strips with your palm. Roll a bear-claw cutter (can use a knife to make cuts), which looks like a miniature water wheel with a handle, along the unfilled edge to create the typical claw pattern. Be careful not to cut into the filling or it will leak out. Turn the filled strips over so the seams are underneath.

Push the strips together next to each other with a ruler or a dowel. Brush the strips with egg wash and sprinkle generously with sliced almonds. If you are making only one strip, it is more convenient to do this before cutting the claws.

Cut each strip into 10 pieces 5-1/2 inches long. The pieces will weigh approximately 3 ounces each. Pick up the Bear Claws and shake off any almonds that are not sticking. Stretch the pastries slightly, and place them on a paper-lined sheet pans, bending each strip into a half-circle so that the cuts open up. Let rise until half-doubled in volume.
Bake at 410 degrees F. for about 15 minutes. Brush the pastries with simple syrup as soon as you remove them from the oven. Let cool completely, then ice lightly with simple icing. 
(*)Note #1: If you do not have a bear-claw cutter, use a multiple pastry wheel, with the wheels pushed together. If you do not have either of these tools, a chef’s knife will do; it just takes a little longer. Make cuts ¾ inch long and ¼ inch apart along the length of the strip. 

(**) Note #2: The quantity of sliced almonds is specified because it is a fairly large amount. However, a faster and more practical method in a professional kitchen is to work with a greater amount of almonds, sprinkle them on top, and simply return the leftovers to the almond supply.    
DANISH FILLING I

5 pounds filling

INGREDIENTS:

1. 1 pound 4 ounces cake or cookie scraps

2. ¾ cup water

3. 2 pounds Almond Paste

4. 8 ounces granulated sugar

5. 1 pound softened butter

DIRECTIONS:

Mix the scraps with just enough water to make a firm paste. Keep mixing until smooth. Add the almond paste and sugar. Incorporate the butter gradually, and beat until smooth. (Note) This filling will keep fresh at room temperature for several days. If it is to longer, it should be refrigerated.  

DANISH FILLING II

Makes about 3 pounds of filling

INGREDIENTS;

1. 10 ounces softened butter

2. 2 pounds Almond Paste

3. 4 ounces freshly ground hazelnuts

4. 6 ounces French Pastry Cream (See recipe on web site)

DIRECTIONS:

Mix the butter into the almond paste, adding it gradually to avoid lumps. Mix in hazelnuts. Stir in enough pastry cream to reach the desired consistency. If the filling is to be piped onto the cough, it needs to be a little firmer than if it is to be spread; for spreading you want the filling loose enough that you can apply it easily. (Store in refrigerator) 
