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Recipe of the month

I hail from Hungary and Beigli
are the traditional walnut or
poppy roulades that we have
at times of celebration, such 
as Christmas, Easter and
weddings. Beigli have a firm,
tender crust and a deliciously
moist filling. My family loves
this beautiful treat and 
making it in the lead up to
Christmas is a tradition in 
our household.



For the dough:

500g flour

250g butter

2 eggs

50g sugar

20g yeast

200ml milk

Pinch of salt

For walnut filling:

300g minced walnut

200g sugar

1 tsp. vanilla extract

50g raisins

Zest of one lemon

200ml water

Ingredients
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How to prepare

1. To make the dough, warm the milk so it’s lukewarm. Add a teaspoon of sugar and the yeast.

2. In a separate bowl, dice the butter and the flour. Add beaten eggs, sugar and pinch of salt.
Mix in the milk with the other ingredients and knead into a dough.

3. Cover and leave in a warm place to rise (about 11⁄2 hours).

4. To make the walnut filling, make a syrup by gently heating the water and sugar in a pan, then
add the minced walnuts, vanilla essence, lemon zest and raisins and allow to cool slightly
before spreading onto the dough.

5. Cut the dough into 2 equal pieces and roll them out. Put half of the filling in the middle of
one piece and roll to form a log. Place the roll seam side down, on a baking tray.

6. Repeat with the remaining dough and filling.

7. Brush with egg and prick both sides with a fork, to prevent the beigli logs from splitting.

8. Preheat the oven to 190C and bake them until 
golden brown (35-45 minutes).

9. Slice the logs and dust them with icing sugar.
They will keep in a tin for up to 2 weeks.


