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Cranberry Apple Cinnamon Danishes 
Blog post: https://korenainthekitchen.com/2018/11/26/cranberry-apple-cinnamon-danish-swirls 
	
Pastry dough from Beatrice Ojakangas. Makes 24 danishes. 
 
In a small bowl, mix together: 
 

1/4 cup warm water (105-115˚F) 
2 1/4 tsp active dry yeast 

 
Let sit for about 5 minutes to proof the yeast, until it is frothy. 
 
Add the proofed year to a large bowl along with: 
 

1/2 cup milk, at room temperature 
1 egg, at room temperature 
1/4 cup sugar 
1 tsp fine salt 

 
Whisk everything together and set aside. 
  
Place 2 1/2 cups unbleached all purpose flour in the bowl of a food processor. Cut 1 cup (8 
oz) cold, unsalted butter into 1/4" thick slices and add to the flour. Put the lid on the food 
processor and pulse 8-10 times, until the butter is in 1/2" chunks. Don't over-process it - it should 
be like very rough pie dough before the liquid is added. 
 
Dump the flour-butter mixture into the bowl with the yeast mixture, and gently fold it together with 
a spatula until it is combined. Don't overwork it, and don't be tempted to knead it - you want the 
butter to still be in discrete chunks, but all the flour should be moistened. 
 
Cover the bowl with plastic wrap and place in the fridge overnight, or up to 4 days. 
 
Lightly flour your work surface and turn the dough out onto it. Shape the dough into a square with 
your hands and roll it out into a 16" x 16" square. Fold the right third in to the middle, then the left 
third in as well, like a letter, to give you a rectangle. 
 
Roll the folded dough out into a 24" x 10" rectangle. Again, fold in thirds (this time - top third 
down, bottom third up) to make a square. 
 
Roll the dough into a 20" x 20" square and fold in the sides again in thirds to make a long, narrow 
rectangle. 
 
Finally, fold this rectangle into thirds (top third down, bottom third up) to make a square. (Note 
that at any time during this process, you can cover and chill the dough for 30 minutes if it gets too 
soft to handle). Cover and chill the dough for at least 30 minutes (and up to 4 days) before 
proceeding. 
 
While the dough chills, prepare the filling. In a medium bowl, toss together: 
 

2 cups peeled and finely diced apple 
1 cup roughly chopped fresh or frozen cranberries (you could use about 1/2 cup 
dried cranberries instead) 
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In another bowl, cream together: 
 

1/2 cup soft unsalted butter 
1 cup brown sugar 
1 tsp ground cinnamon 
pinch fine salt 

 
Roll the chilled pastry into a 20" x 20" square on a lightly floured surface. Gently smear the butter-
sugar-cinnamon filling over the dough - I found it easiest to use my hands for this to prevent the 
dough from pulling and tearing. Scatter the apples and cranberries evenly over top. 
 
Starting from one edge, tightly roll up the dough to enclose the filling, pinching the seam shut. 
With a serrated knife, trim off the ends to expose the filling, then cut the log of dough into 24 
equal slices. Divide the danishes between two baking sheets, leaving an inch of space between 
them. You can either put each individual danish on a paper muffin liner, or just line the baking 
sheets with parchment paper. Cover lightly and let proof at room temperature for 35-45 minutes, 
or chill in the fridge overnight. 
 
When you are ready to bake, preheat the oven to 375˚F (350˚F convection) with the racks in the 
top and bottom third positions. Bake the danishes for 20-25 minutes, rotating the baking sheets 
top to bottom and front to back halfway through, until puffed and golden brown. Remove to a rack 
to cool. 
 
In a small bowl, whisk together 1 cup confectioner's sugar with 4-5 tsp milk and a pinch fine 
salt to make a thick but drizzlable icing. Drizzle over the danishes and allow to set. These are 
best eaten the day they are baked, but can be stored in an airtight container for up to 1 day and 
no one will complain about it ;) 
 


