Hungarian Bejgli

Bejgli is a Hungarian traditional Christmas — or any Holyday's — treat, that all the family
members love it. It's easy to make and super delicious.

INGREDIENTS

The Basic Dough for 2 Bejglis

1.1 Ib all-purpose flour

200 grams butter or margarine
2 egg yolks

Y2 cup milk

50 grams powdered sugar

2 tsp active yeast

%4 tsp salt

Walnuts Filling for 1 Bejgli

250 grams ground walnuts
1 zest of lemon

1 tbsp vanilla sugar

150 grams sugar

e % cup boiling water

Poppy Seeds Feeling for 1 Bejgli
e 250 grams ground poppy seeds
1 zest of lemon
1 tbsp vanilla sugar
150 grams sugar
% cup boiling water

INSTRUCTIONS

Dough Preparation
1. First, just bring the yeast into a room temperature milk and stir it up and leave
aside for a few minutes.

2. Add the powdered sugar and the salt to the flour and simply mix the dry
ingredients together. Make sure all evenly mixed.

3. Add the butter in the mixed ingredients, and needs to be incorporate with
each other. Mix it together. It will take for a few minutes.

4. Add the previously mixed liquid and the eggs, and start mixing the
ingredients again. Continue mixing until the dough starts to come off from
your hand and not sticking.

5. When the dough more comes together to a ball, dump it unto the work
surface and continue mixing there.

6. When it's done, cut it into two pieces, shape them into a ball shape, pack
them into a plastic wrap and rest them in the refrigerator for 1 hour.
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Hungarian Bejgli

Poppy Seed and Walnuts Filling Preparation
1. Put the sugar and the vanilla sugar in the fillings. Put the zest of the lemon also
in the fillings. Now blend the ingredients in both mixing bowls.
2. Start ladling the boiling water into both fillings. Then mix them together.
Put extra water if you need to.

The Rolling Preparation

1. After an hour, take the doughs out from the fridge and start to roll them. Try to
roll them to a shape closest to a rectangle. Keep rolling them until the thickness is
about 3 mm.

2. Then apply the fillings on the doughs. The Walnuts Filling in one dough the
Poppy Seeds filling on the other one. Filling them almost all the way to the
edges.

3. Then press the two sides down then roll them up. Not too tight and not too
loose.

4. When you ready, transfer them onto a baking sheet.

5. Then, brush them with egg yolks then put them in the fridge for 30 minutes
to dry, then repeat it again. Brush with egg yolks and put in the fridge for
another 15 minutes.

6. Preheat the oven to a 200 Celsius — 400 Fahrenheit

7. When it's dry, this time brush them with egg whites only. Then with a
toothpick or a skewer poke holes in the dough, on the top and on the side
to let the moisture escape. This time leave it in room temperature for 15
minutes more to rise.

8. Bake them for 30 minutes.

9. Enjoy!
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