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Escargot 
 
 

EQUIPMENT 
 

Stand Mixer with Paddle Attachment, Rolling Pin, Small and Medium Size Saucepan, Whisk, Mixing Bowls, Cling Film, Baking 
Paper, Baking Trays, Bread or Serrated Knife, Kitchen Scales, Pastry Brush, Palette Knife 

 
 

INGREDIENTS 
 

For the dough: 
 

100gm Milk, 100gm Water, 12gm Dried Yeast, 50gm Caster Sugar, 120gm Soft Butter, 1 Egg Yolk, 440gm Plain Flour, 5gm Salt 
 

For the filling: 
 

4 Egg Yolks, 60gm Caster Sugar, 15gm Plain Flour, 10gm Cornflour, 280gm Milk, 1 Split Vanilla Bean, 250gm Golden Raisins 
 

For the glaze: 
 

100gm Caster Sugar, 100gm Water 
 
 

METHOD 
 

To make the dough: Place the dry ingredients into the bowl of a stand mixer fitted with a paddle attachment and mix briefly 
to combine. 

 
Next add the milk and egg yolk and mix again on medium speed until the dough begins to form. Once the dough has begun to 
form add the softened butter bit by bit ensuring it is incorporated before the next addition of butter. Mix the dough for a 

further 5-6 minutes. 
 

Remove the dough from the mixer and knead for 1-2 minutes on a lightly floured bench top. Return the dough to the mixing 
bowl and cover it with cling film and place the dough into a pre-heated oven steam setting 40˚C for 30 minutes to prove. 

 
Next make the glaze by mixing the water and sugar together in a small pot. Place the pot on the stovetop over high heat 

until boiling, remove from the stove once boiled and set aside to cool. 
 

For the filling place the milk and vanilla bean into a pot and over medium heat on the stovetop until simmering. In a mixing 
bowl whisk together egg yolks, sugar and flours, whisk until glossy and smooth. 

 
Once the milk is hot pour it over the egg yolk mixture and whisk briefly to combine. Pour the custard mix back into the pot 

and whisk it over medium heat continually until thick and glossy. Once cooked remove the custard from the pot and 
transfer it to a mixing bowl, cover with cling film and set aside to cool. 

 
Once the dough has proved remove it from the bowl and knead again briefly on the bench. Work on a lightly floured bench 

and roll the dough out into a large rectangle about ½ a cm thick. 
 

Using a pallet knife spread the custard over the entire surface of the pastry as evenly as possible, scatter over the raisins 
and starting at the shorter sides of the pastry roll it up into a large relatively tight sausage. Wrap the rolled dough in 

cling film and place it in the fridge top rest fro 30-40 minutes. 
 
 
 

Cont’d… 
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…Cont’d. 

 
 

Once the dough has rested line two baking trays with baking paper and set aside. Un-wrap the dough and with a sharp 
serrated knife cut discs of the dough approx 4cm thick. Place each scroll onto the baking trays cut side facing up, leaving 

room in-between each scroll. 
 

Place the scrolls into a pre-heated oven 200˚C combi setting for 8 minutes.  
After this initial bake remove the scrolls from the oven and with a pastry brush liberally glaze each scroll with the 

reserved sugar syrup glaze. Re-set the oven to combi mode 180˚C and bake for a further 12 minutes until deep golden in 
colour. 

 
Once the scrolls have finished baking remove from the oven and while still hot glaze each scroll again and leave to cool 

slightly for 5 minutes. 
 

Serve with strong black coffee for breakfast or morning tea. 
 
 
 

HINTS & TIPS 
 

- Add a little orange zest to the custard mix for a zesty note to the scrolls, even a pinch of ground cinnamon will add 
another dimension of flavour, we kept this recipe traditional but that does not mean you have to. 

 
- The only difference between this recipe and the traditional French pain aux raisins is the dough, the French usually use 
croissant dough which is layered pastry with butter, the traditional pastry alone takes hours to make hence our use of a 

sweetened bread style dough. 
 

- If raisins or sultanas are not to you liking try instead dried apricots, dates, prunes or even dried cranberries. 
 
 


