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 what is a bleed?

In printing, a “bleed” is when part of the design is printed right to the 
edge of the paper. See the examples of bleed designs directly below. 
In these cases, the artwork needs to be adjusted to extend beyond the 
finished page size. If your job has a white margin on all edges, then a 
bleed is not required. See the examples of non-bleed designs below 
and to the right.

CUT HERE

 why do we need bleeds?

Printing presses and digital copiers can’t print right to the edge of a 
sheet of paper.  So, if an image on your job runs to the end of the 
paper, it must be printed on oversized paper and then trimmed down 
to the finished size. Printing on larger paper and extending the artwork 
past the final trim size makes allowance for the small variations that 
occur in printing and cutting.  
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    1 1/4 teaspoons active dry yeast

    3 tablespoons warm water (110 degrees F/45 degrees C)

    1 teaspoon white sugar

    1 3/4 cups all-purpose flour

    2 teaspoons white sugar

    1 1/2 teaspoons salt

    2/3 cup warm milk

    2 tablespoons vegetable oil

    2/3 cup unsalted butter, chilled

    1 egg

    1 tablespoon water

dIreCtIons             
             

             
             

 

Combine yeast, warm water, and 1 teaspoon sugar. Allow to stand 

until creamy and frothy.

Measure flour into a mixing bowl. dissolve 2 teaspoons sugar and 

salt in warm milk. Blend into flour along with yeast and oil. Mix well; 

knead until smooth. Cover, and let rise until over triple in volume. 

deflate gently, and let rise again until doubled. deflate and chill 20 

minutes.

Massage butter until pliable, but not soft and oily. Pat dough into a 

14 x 8 inch rectangle. smear butter over top two thirds, leaving 1/4 

inch margin all around. Fold unbuttered third over middle third, and 

buttered top third down over that. turn 90 degrees, so that folds are 

to left and right. roll out to a 14 x 6 inch rectangle. Fold in three 

again. sprinkle lightly with flour, and put dough in a plastic bag. 

refrigerate 2 hours. Unwrap, sprinkle with flour, and deflate gently. 

roll to a 14 x 6 inch rectangle, and fold again. turn 90 degrees, and 

repeat. Wrap, and chill 2 hours.

 
to shape, roll dough out to a 20 x 5 inch rectangle. Cut in half 

crosswise, and chill half while shaping the other half. roll out to a 

15 x 5 inch rectangle. Cut into three 5 x 5 inch squares. Cut each 

square in half diagonally. roll each triangle lightly to elongate the 

point, and make it 7 inches long. grab the other 2 points, and 

stretch them out slightly as you roll it up. Place on a baking sheet, 

curving slightly. Let shaped croissants rise until puffy and light. In 

a small bowl, beat together egg and 1 tablespoon water. glaze 

croissants with egg wash.

Bake in a preheated 475 degrees F (245 degrees C) oven for 12 

to 15 minutes.

nUtrItIonAl InForMAtIon            
        

Amount Per serving:

Calories: 195 | total Fat: 13.4g | Cholesterol: 46mg
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These don’t Need BleedsThese Need Bleeds

 How Do I make bleeds?
The software you use to create your project will determine how you 
can allow for bleeds. When using software like Adobe InDesign, Adobe 
Illustrator, and Microsoft Publisher, just set the document size to the 
desired size of the finished job and simply extend the elements that 
need to bleed over the edge of the page. When exporting/saving as a 
PDF, make sure to include crop marks and bleed information when the 
PDF dialog creation box pops up.  

When creating artwork in programs that don’t handle bleeds 
automatically, like Adobe Photoshop or Microsoft Word, set the image 
size initially to be large enough to include the bleeds. For example, 
when creating a postcard that is 4x6”, make your image size 4¼x6¼” 
(4.25x6.25). This gives you an ⅛ inch (0.125) bleed on all four 
sides. But remember, that the extra amount will be trimmed off.
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 How Much Bleed?
Typically use a ⅛ inch (0.125) bleed allowance on each side of the 
job.  This means that any element of the page which is intended to 
print to the edge must continue beyond the final trim size by ⅛ inch. 
This additional information will be trimmed off after the job has been 
printed.

In addition to the bleed area beyond the edge of a page, it is good 
to allow a “safety zone” inside the page boundary. Any important 
elements, such as text or graphics not bleeding off the page, should be 
kept within this “safety zone”.  Allow margins of ¼ inch (0.25) in from 
the trim edge on all four sides. This also gives your project a better 
visual appearance.


