
We Gotcha Kolache!
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 tablespoons butter  melted 

0.5 teaspoon cinnamon

16 oz cream cheese

3 pkg yeast  dry 

2  egg yolks

0.5 cup flour

1  rind of lemon  grated 

2.8 cups milk  lukewarm (scald and cool to ) 

READY IN

150 min.

SERVINGS

16

CALORIES

188 kcal

https://whatsheate.com


3 teaspoons salt

0.5 cup sugar

1 teaspoon vanilla

0.5 cup warm water

Equipment
bowl

baking sheet

oven

mixing bowl

blender

plastic wrap

hand mixer

stand mixer

Directions
Dissolve yeast in the 1/2 cup warm water.

Sprinkle with 1 teaspoon sugar and set aside to proof.In the bowl of a stand mixer fitted with a

paddle attachment, cream sugar and butter.

Add egg yolks and salt and mix well.

Add the dissolved yeast, 1 cup of the flour and mix slowly with an electric mixer.

Add the milk and continue adding as much of the remaining flour either with a spoon or with

the mixer on low. Dough should be moderately soft and neither sticky nor too dry. You may

use more flour, you may use less.Attach the dough hook and knead with the dough hook for

about 5 minutes or until dough is smooth and elastic.Rub an empty mixing bowl with butter,

put the dough in it, cover and let rise until doubled in bulk, about 1 to 1 1/2 hours.Punch dough

down and turn out onto lightly floured surface. Pinch off egg size portions and roll into a ball

using the palm of your hands in circular motion.Grease two or three rimmed baking sheets.

Place the dough pieces about 1 inch apart and brush with melted butter.Spray a piece of

plastic wrap with cooking spray, cover loosely and let rise for an hour.While rising, mix

together ingredients for the Posypka Topping and the cream cheese filling.Make an



indentation in each risen ball and fill with filling.

Sprinkle with posypka topping and let rise again for 20 minutes.

Bake in a preheated 425-degree oven for about 10-15 minutes.

Brush kolaches with melted butter as they come out of the oven.

Nutrition Facts

 PROTEIN 9.28%
  FAT 62.48%

  CARBS 28.24%

Properties
Glycemic Index:16.57, Glycemic Load:7.69, Inflammation Score:-4, Nutrition Score:5.1234782856444%

Nutrients (% of daily need)
Calories: 187.78kcal (9.39%), Fat: 13.27g (20.42%), Saturated Fat: 7.64g (47.75%), Carbohydrates: 13.49g (4.5%),

Net Carbohydrates: 12.96g (4.71%), Sugar: 9.39g (10.44%), Cholesterol: 61.73mg (20.58%), Sodium: 554.54mg

(24.11%), Alcohol: 0.09g (100%), Alcohol %: 0.11% (100%), Protein: 4.43g (8.87%), Vitamin B1: 0.21mg (13.96%),

Vitamin B2: 0.21mg (12.3%), Folate: 43.8µg (10.95%), Vitamin A: 525.22IU (10.5%), Phosphorus: 94.57mg (9.46%),

Selenium: 5.98µg (8.55%), Calcium: 85.09mg (8.51%), Vitamin B5: 0.58mg (5.83%), Vitamin B12: 0.34µg (5.61%),

Vitamin B3: 0.83mg (4.16%), Vitamin D: 0.58µg (3.89%), Vitamin B6: 0.07mg (3.58%), Potassium: 121.37mg (3.47%),

Zinc: 0.5mg (3.36%), Manganese: 0.05mg (2.48%), Vitamin E: 0.37mg (2.45%), Magnesium: 9.51mg (2.38%), Fiber:

0.53g (2.13%), Iron: 0.32mg (1.77%), Copper: 0.02mg (1.06%)


