
Soft and Fluffy Kolaches with a Thin Crust
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
4 cups bread flour  (I used King Arthur) 

4 teaspoons butter  melted 

8 tablespoons butter  salted 

8 oz cream cheese  softened 

1  egg yolk  room temperature 

2 large eggs  at room temperature 

2.5 tablespoons flour  fine 

0.5 cup granulated sugar

READY IN

180 min.

SERVINGS

20

CALORIES

248 kcal

https://whatsheate.com


1 pinch lemon zest

1 teaspoon salt

1 cup cream  sour warmed 

0.3 cup sugar

0.5 teaspoon vanilla

0.5 cup milk  whole 

1 packet yeast  red 

0.1  cinnamon

Equipment
bowl

baking sheet

sauce pan

oven

plastic wrap

stand mixer

microwave

Directions
Soften the butter in the microwave or in a saucepan so that it’s not cold, then add the milk

and heat them both together until the milk starts to boil and the butter melts. I did this in a

Pyrex 2 cup measure in the microwave, but a saucepan is fine.

Let mixture cool down to 130 degrees F.Meanwhile, combine 2 cups (252 grams) of the flour,

sugar, yeast and salt in the bowl of a stand mixer.

Pour the butter mixture into the flour mixture, then add the warm sour cream and eggs and

stir until well mixed.

Add the remaining flour by 1/2 cups until the dough is soft, but still a bit sticky. If you weighed

the flour, most likely you will use it all. Don’t be tempted to add more, the dough should be a

little sticky.Using the dough hook attachment, knead until dough is soft and elastic — though

it does get smooth, it’s still a little sticky (though elastic) and you have to kind of scrape it it

off the side of the bowl.



Transfer to another bowl that you’ve rubbed liberally with butter. At this point you can let the

dough rise for an hour and proceed with the recipe, or you can refrigerate the dough

overnight and let it rise slowly. It will not rise very much if you refrigerator it.Next day (or in an

hour, after dough has risen), remove the dough from the refrigerator or wherever you’d set it

to rise and punch it down. Divide it into about 20 pieces. Alternatively, you can roll it out into

a rectangle and cut it into square pieces.

Place the pieces on lightly greased or parchment-lined baking sheets or 9×13 inch pans,

leaving about an inch between them.

Brush with melted butter or whatever fat you prefer. Cover with a greased sheet of plastic

wrap and let sit for about an hour or until they’ve risen. Note: If you are working with chilled

dough, it may take the shaped rolls up to two hours to really rise.Make filling while dough rises.

For the topping, just mix dry ingredients together and toss with butter until crumbly. For

cheese, just beat cream cheese and sugar until smooth, then beat in yolk, zest and

vanilla.Press a small indentation in the center of each roll and add a spoonful of cheese filling

or canned pie filling.

Brush with a little more butter and sprinkle with crumb mixture.

Let sit while oven preheats to 350F

Bake in a 350 degree oven for about 18 to 20 minutes or until very lightly browned.

Serve the fruity ones hot, but let the cheese ones cool down a bit.

Nutrition Facts

 PROTEIN 8.43%
  FAT 46.54%

  CARBS 45.03%

Properties
Glycemic Index:22.61, Glycemic Load:17.78, Inflammation Score:-3, Nutrition Score:4.4073912741049%

Nutrients (% of daily need)
Calories: 247.53kcal (12.38%), Fat: 12.87g (19.8%), Saturated Fat: 7.27g (45.42%), Carbohydrates: 28.02g (9.34%),

Net Carbohydrates: 27.28g (9.92%), Sugar: 8.72g (9.69%), Cholesterol: 61.48mg (20.49%), Sodium: 208.52mg

(9.07%), Alcohol: 0.03g (100%), Alcohol %: 0.06% (100%), Protein: 5.24g (10.48%), Selenium: 13.94µg (19.91%),

Manganese: 0.21mg (10.74%), Vitamin A: 439.32IU (8.79%), Vitamin B2: 0.12mg (6.99%), Phosphorus: 69.55mg

(6.95%), Folate: 23.74µg (5.93%), Vitamin B1: 0.08mg (5.21%), Calcium: 40.1mg (4.01%), Vitamin B5: 0.4mg (3.98%),

Vitamin E: 0.47mg (3.16%), Zinc: 0.46mg (3.06%), Fiber: 0.74g (2.95%), Copper: 0.06mg (2.88%), Vitamin B12:

0.16µg (2.59%), Magnesium: 10.36mg (2.59%), Vitamin B3: 0.48mg (2.41%), Iron: 0.42mg (2.32%), Potassium:

77.8mg (2.22%), Vitamin B6: 0.04mg (2.08%), Vitamin D: 0.22µg (1.44%)


