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The day before, make the pie dough.
Add the flour with the salt to a large bowl, 

then add the butter. Coat the stick of butter 
with flour in the bowl, then using a bench 
scraper cut the butter lengthwise in half, then 
lengthwise in quarters, coating each newly cut 
side in flour. 

Dice the butter and cover each piece in flour, then 
with a pastry cutter press the mixture as you 
would mash potatoes.

Add the ice-cold water little by little and mix 
quickly with your hands just enough to create 
a ball of dough. Work the dough as little as 
possible. There will be pieces of butter and 
flour, it’s ok.

Wrap the ball in plastic wrap and refrigerate for at 
least three hours, better overnight.

The day after, it is time to work on the dough again.
With the help of the rolling pin and some flour, roll out the dough so that it could 

triple its length, keeping the same width.
Now make a three-fold: mentally divide the dough into three equal parts and fold 

the right part on the middle side, then the left one. Seal the edges by pinching the 
dough together.

Rotate the dough, keeping the folds on the sides, and roll out again the dough in a 
rectangle sheet so that it quadruples its length, keeping the same width.

Now is the time to give a four-fold: mentally divide the dough into four equal parts 
and fold the two outer parts into the two parts inside. Fold again to close the dough 
like a book. Seal the edges by pinching the dough together.

Wrap the dough in plastic wrap and let it rest in the fridge for about one hour.
Now make the sfogliatine.
Dust with flour the working surface and, with the help of a rolling pin, roll out the 

pastry dough into a 40x25 cm (15 by 10 inch) rectangle.
Brush the dough to remove excess flour and roll it up on itself on the long side, then 

cut it into 4 cm/ 1½ inch thick rolls.
Clean your working surface and sprinkle it generously with sugar, then line two 

Serves 4

Ingredients for the pie 
dough:

250 g (2 cups) all-purpose 
flour

½ teaspoon of salt
160 g (5 2/3 oz) butter, cold
100 ml (½ cup) ice-cold 

water

Ingredients to make the 
sfogliatine:

Caster sugar
Your favourite jam

Homemade jam puffs
Sfogliatine alla confettura
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Homemade jam puffs

baking trays with parchment paper.
Roll out each roll cut side up in the sugar until you get a 3mm/ 1/8 inch thick oval. 

Make sure it is well coated with sugar on both sides.
Place a spoonful of jam on the bottom half of the oval, then fold the top half of the 

pastry over the jam. Seal the edges by pressing them together. 
Transfer the pastry to the baking tray, and repeat until completed.
Loosely cover the pastries with plastic wrap and refrigerate for 30 minutes.
Preheat the oven to 200°C/400°F.
Remove the plastic wrap and transfer the baking trays to the oven. Bake the pastries 

for 15 to 20 minutes, until golden brown and caramelized on the bottom.
Enjoy them warm or cold, accompanied by a coffee or cappuccino.


