Gipfeli Baking Checklist and Troubleshooting
Guide

Gipfeli Baking Checklist

All-purpose flour

Salt

Sugar

Fresh or instant yeast
Cold milk

High-quality cold butter
Egg (for egg wash)
Large mixing bowl
Rolling pin

Baking sheet

Pastry brush

Sharp knife or pastry cutter
Plastic wrap

Clean kitchen towel

Refrigerator space for chilling dough
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Oven thermometer (recommended)

Troubleshooting Guide

Problem: Gipfeli are too dense or heavy

Solution: Ensure your yeast is fresh and active. Allow enough time for proper proofing
before baking. Don't overwork the dough during final shaping.

Problem: Butter leaking out during baking

Solution: Keep everything cold throughout the process. If the dough feels too warm at any
point, refrigerate it for 15-30 minutes before continuing.

Problem: Gipfeli aren’t flaky



Solution: Make sure you're creating even, thin layers during the lamination process. Use a
good quality butter with high fat content.

Problem: Uneven browning

Solution: Rotate the baking sheet halfway through baking. Check your oven for hot spots
and consider using an oven thermometer to ensure accurate temperature.

Problem: Gipfeli unroll or lose their shape

Solution: Make sure to roll the dough tightly and seal the tip well. Allow enough proofing
time so the dough can hold its shape.

Problem: Dough is too sticky to work with

Solution: Add a little more flour when rolling out, but be careful not to add too much. Chill
the dough if it becomes too soft to handle.
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