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Potica
Ingredients for Dough
1/2 cup plus 1 tbl. granulated sugar

4 tsp. salt

12 cups all-purpose flour

3/4 cup unsalted butter at room temperature

3 cups warm milk (105o – 115o F)

3 pkgs. dry yeast mixed with:

3/4 cup warm water (105o – 115o F) and

2 tsp. granulated sugar

6 egg yolks, beaten lightly
Directions for Dough
Sift flour with sugar and salt.  Cut in butter.  Mix yeast, 2 tsp. sugar and 3/4 cup warm water now.  Combine egg yolks and warmed milk.  Make a dent in flour and add egg/milk mixture and stir; then add yeast.  Knead until smooth but slightly sticky.  Grease very large bowl; place dough in bowl; then turn over to coat with grease.  Cover with slightly damp towel and let rise until doubled, about 90 minutes or so.  Punch down and let rest 15 minutes.

Ingredients for Filling
3 lbs. finely chopped walnuts
1/2 lb. (2 sticks) unsalted butter, cut into small chunks

3 whole eggs, slightly beaten

4 egg whites, stiffly beaten

1 1/2 cups scalded milk (reserve 1/2 cup of this milk because you may need only 1 cup)

4 tsp. cinnamon

1 to 1 1/4 cups brown sugar (I added 1 1/4 cups)
3/4 cup granulated sugar

1-lb. jar of honey

1 tbl. vanilla

Directions for Filling
Set aside 1/2 cup scalded milk—you may or may not need it.  Add butter to remaining 1 cup scalded milk and stir until it’s melted.  In a very large bowl, mix walnuts, milk/butter mixture, whole eggs, sugars, cinnamon, honey, and vanilla.  Stir until well combined.  Fold in egg whites.  The filling should be quite sweet to taste and thick, but easily spreadable.  If too thick, add some of the reserved milk a little at a time until you have a thick but spreadable consistency.
To Make Loaves
Grease a large number and variety (can use loaf pans, round cake pans, 9x13 pans, etc.) and set aside.

Grab a heaping handful of dough (10 to 12 oz.) and roll out on lightly floured surface (give yourself plenty of room for this process).  The size of your baking pan will be dependent on the amount of dough you grab.  Roll out dough to about 3/8” thickness or less; then spread a thin layer of filling to within 1” of edges.  Roll up jelly roll fashion and pinch ends and edge to seal in filling.  If you roll a rectangle, it will fit in loaf pans nicely.  If you roll a very long rectangle, you can wind the log of potica into a round cake pan in a coil shape or in a long u-shape.  Roll from the short end of the rectangle for loaf pans and from the long end of the rectangle for coiled and u-shapes.
Let rise again in pans for about an hour; then bake at 350o F on middle rack of oven for about 40 minutes.  Loaves should be a deep, golden brown.  Remove from pans and let cool on wire racks.  When completely cooled, wrap and keep refrigerated or freeze.  Keeps for a long time, up to six months in freezer, well-wrapped.

Fran’s Notes
The potica will obviously taste the same no matter what shape you choose to bake.  I thought the coiled loaf looked the prettiest when cut.

You will most likely have some leftover filling.  I used it to make some potica tassies and some ruglach.
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