
1.  Place up to 8 frozen croissants on
a parchment-lined (not wax paper)
baking sheet.

2.  Leave 2–3 inches between
croissants.

You may bake fewer than 8, but
you will want to reduce bake
time.

3.  Proof overnight: leave croissants
uncovered for 8–10 hours at 72–
74°F.

           IMPORTANT: 
Place croissants seam/tail side
DOWN.
Keep types together:

Butter with butter
Chocolate with chocolate
Almond with almond 

Do not proof in the fridge.
Keep away from pets.

NIGHT
BEFORE

MORNING
OF 

1.  Preheat oven to 325–350°F. 
Higher temperature = crispier
croissants.

2.  Egg wash (optional but
recommended):

Beat 1 egg (enough for ~2 trays).
Gently brush the tops and sides —
croissants will be delicate.

3.  Bake:
Place tray on the middle rack.
Bake 24–27 minutes
Less cook-time for minis
Chocolate croissants often finish
closer to 24 minutes.

4.Cool & enjoy
 Optional: Dust chocolate & almond
croissants with icing sugar after 5 minutes.

Scan here
for video
tutorial 

You-Bake Croissants

THANK YOU FOR BAKING WITH US! SHARE YOUR BAKE: @CAITSCAFE



1. Preheat Your Oven
Set oven to 325°F (163°C).
Allow to preheat fully.

2. Prepare Your Baking Sheet
Line a baking sheet with
parchment paper (not wax
paper), or lightly grease.

3. Place Cookies
Use cookies directly from the
freezer — do not thaw.
Place on the tray with 2
inches of space between
each cookie (they spread as
they bake).

You-Bake Cookies

THANK YOU FOR BAKING WITH US! SHARE YOUR BAKE:
@CAITSCAFE

4. Bake
Place tray on the middle rack.
Bake for 12–14 minutes. 

Edges should be golden.
Centers should look slightly
soft.
adjust cook time for minis

5. Cool
Let cookies cool on the tray for
5 minutes.
Transfer to a cooling rack if you
prefer crispier cookies.

6. Enjoy!
Warm, fresh Cait’s Café cookies
from your own oven.


