
POVATICA 
(traditional holiday bread in Eastern Europe) 

For Dough: 
300 g flour

40 g sugar

7 g salt

10 g fast-acting yeast

2 T melted butter

1 t vanilla

150 ml whole milk

1 egg

* substitute non-dairy milk, add 1 T butter


1. Blend all dry ingredients together in electric mixer with bread hook.

2. Heat milk to 130˚. Add butter, vanilla, and egg. Whisk until all ingredients are blended and melted. 

3. Slowly add milk mixture to flour in electric mixer. Blend on medium for 5 to 8 minutes until smooth and elastic.

4. Place in greased bowl and cover tightly with plastic wrap. Rise for one hour until double in size.


For Filling (make while dough rises): 
4 T melted butter

4 T whole milk 

280 g walnut pieces

2 T cocoa powder

1 t vanilla

100 g sugar

1 egg yolk

*substitute non-dairy milk, add ½ T butter


1. Grind walnuts in food processor until very small. Transfer to bowl. Add sugar and cocoa.

2. Heat milk and butter until butter is melted. Add vanilla and egg yolk. Whisk together.

3. Combine together to make soft paste.


To Assemble: 
1. Transfer dough to well floured surface and roll out to 12” x 24”.

2. Continue to expand dough with fingers until 24” x 48”. Make sure it doesn’t stick to work surface.

3. Carefully spread filling on top of dough. (It helps to pipe it on with frosting bag.)

4. Roll dough tightly to create long tube. Stretch tube with hands until about six feet long.

5. Transfer to greased bread pan by looping tube back and forth. Should get about six lengths. 

6. Cover loosely with plastic wrap and set aside to rise one hour.


Bake: 
1. Preheat oven to 350˚. 

2. Whisk egg white and brush on risen loaf.

3. Bake in oven for 15 minutes. 

4. Reduce temperature in oven to 300˚ and bake for an additional 30 to 45 minutes (depending on pan size and 

loaf thickness).

5. Cover with foil if top starts to get too dark.

6. Bread should feel solid and sound hollow when tapped. 


Finish: 
1. Allow loaf to cool.

2. Mix together powdered sugar and water to make simple frosting. Drizzle over top of loaf. 


