
Swi r l y  Pov i t i ca  Ro l l  

There  a re  seve ra l  d i f f e ren t  ways  that  you  can  f i n i sh  of f  you r  l oaves  
be fo re  bak ing  i t .  I f  you  do  no t  wan t  t o  f i n i sh  you r  l o a f  o f f  w i th  the  
co ld  co f fee /sugar  mix tu re  tha t  i s  p r ov ided ,  you  can  us e  e i t he r  egg  
wh i tes  o r  me l ted  bu t te r .    

Prepara t ion  t ime :  

To  make  Dough :  40  minu tes 

Ris ing :  2  hou rs    

Ro l l i ng  and  Assembl y :  20  m inu tes  pe r  l oa f ,  a  gene rous  t o ta l  o f  1  hou r  

Bak ing :  1  hou r  

Coo l ing :  30  m inu tes 

To  Make  the  F i l l i n g :  15  m inu tes ,  i nc l ud ing  the  g r ind ing  o f  t he  nu ts  

Makes  4  loaves 

I ng red ien ts  

To  ac t i va te  the  Yeas t :  

 2  Teaspoons  (10  m l / 9  gm)  Sugar  
 1  Teaspoon  (5  m l /3  gm)  A l l -Pu rpose  ( P la in )  F lou r  
 ½ Cup  (120ml )  Warm Wate r  
 2  Tab lespoons  (30ml / 14  gm/½ oz /2  sache ts )  Dry  Yeas t  

Dough :  

 2  Cups  (480ml )  Whol e  M i l k  
 ¾ Cup  (180  m l /170gm/6  oz )  Sugar  
 3  Teaspoons  (15  m l / 18  gm/2 /3  oz )  Tabl e  Sa l t  
 4  La rge  Eggs 
 ½ Cup  (120ml /115  gm/one  s t i ck /4  oz )  Unsa l ted  Bu t te r ,  me l ted  
 8  cups  (1 .92  l / 1 .12  kg /39½ oz /2½ lb )  A l l -Pu rpose  F lou r ,  measure  

f i r s t  t hen  s i f t ,  d i v i ded 

 

 

 

 



Walnu t  F i l l i ng    

 7  Cups  (1 .68  l / 1 .12  kg /2 .5  lbs )  Ground  Eng l i sh  Wa lnu ts  
 1  Cup  (240ml )  Who l e  M i l k  
 1  Cup  (240ml /225  gm/2  s t i cks /8  oz )  Unsa l ted  Bu t te r  
 2  Who le  Eggs ,  Bea t en 
 1  Teaspoon  (5ml )  Pure  Van i l l a  Ex t ract  
 2  Cups  (480ml /450  gm/16  oz )  Sugar  
 1  Teaspoon  (5  m l /4  gm)  Unswee tened  Cocoa  Powder  
 1  Teaspoon  (5  m l /3  gm)  C innamon 

Topp ing :  

 ½ Cup  (120  m l )  Co l d  STRONG Cof fee 
 2  Tab lespoons  (30  ml /28  gm/1  oz )  Granu la ted  Sugar  
 Mel ted  Bu t te r  

I n  a  med ium saucepan ,  hea t  t he  m i l k  up  to  jus t  be low bo i l i ng  (abou t  
180°F /82°C) ,  s t i r r i ng  cons tan t l y  so  t ha t  a  f i lm  does  no t  f o rm on  the  
t op  o f  t he  m i l k .  You  wan t  i t  ho t  enough  to  sca ld  you ,  bu t  no t  
bo i l i ng .  A l l ow to  coo l  s l i gh t l y ,  un t i l  i t  i s  abou t  110°F /43°C .  

F i t  you r  e lec t r i c  mixe r  w i th  the  dough  hook  a t tachmen t  ( you  can  a l so  
knead  th i s  by  hand,  bu t  t h i s  i s  a  l a rge  amoun t  o f  dough .  In  the  bow l  
o f  an  e lec t r i c  m ixer  ( t he  K i t chena id bow l  w i l l  j us t  f i t  t h i s  dough  in  
i t ) ,  m ix  the  sca lded  m i l k ,  ¾ cup  (180  gm/170  gm/6  oz )  sugar ,  and  the  
sa l t  un t i l  comb ined .  

Add the  bea ten  eggs ,  yeas t  m ix tu re ,  mel ted  bu t te r ,  and 2  cups  (480  
ml /280  gm/10  oz )  o f  f l ou r .  

B lend  tho rough ly  and  s low ly  add  remai n ing  f l ou r ,  m ix ing  we l l  un t i l  
t he  dough  s ta r t s  t o  c lean  the  bow l .  

When i t  s ta r t s  to  ge t  shaggy  tu rn  dough  ou t  on to  f l ou r ed  su r face  and  
knead ,  g radua l l y  add ing  f l ou r  a  l i t t l e  a t  a  t ime ,  un t i l  smoo th  and  
does  no t  s t i ck .  You  may  o r  may  no t  have  to  use  a l l  o f  t he  f l ou r - I  
used  a  l i t t l e  ove r  8  cups  o f  f l ou r .  

Div ide  the  dough  i n to  4  equa l  p ieces ( they  w i l l  each  we igh t  abou t  
1 .25  pounds /565  g r ams)  

 P lace  dough  in  4  l i gh t l y  o i l ed  bow l s ,  cove r  l oose l y  wi t h  a  laye r  o f  
p las t i c  wrap  and  t hen  a  k i t chen  towel  and  le t  r i se  an  hour  and  a  ha l f  
i n  a  warm p lace ,  un t i l  doub led  in  s i ze .  I  l e t  m ine  r i s e  ove rn igh t  so  
t ha t  i t  was  eas ie r  t o  ro l l .  

 

 



I n  a  l a rge  bow l  m i x  toge the r  the  g round  wa lnu ts ,  suga r ,  c innamon and  
cocoa .  Hea t  t he  m i l k  and  bu t te r  t o  bo i l i ng .  Pour  the  l i qu id  ove r  the  
nu t / suga r  m ix tu re .   Add  the  eggs  and van i l l a  and  m ix  t horough ly .   
A l low to  s tand  a t  room tempera tu re  un t i l  ready  to  be  spread  on  the  
dough .   I f  t he  m ixt u re  th i ckens ,  add a  sma l l  amoun t  o f  wa rm mi l k .  

Walnu t  F i l l i ng  (o t her  f i l l i ngs  be low)  

 7  Cups  (1 .68  l / 1 .12  kg /2 .5  lbs )  Ground  Eng l i sh  Wa lnu ts  
 1  Cup  (240ml )  Who l e  M i l k  
 1  Cup  (240ml /225  gm/2  s t i cks /8  oz )  Unsa l ted  Bu t te r  
 2  Who le  Eggs ,  Bea t en 
 1  Teaspoon  (5ml )  Pure  Van i l l a  Ex t ract  
 2  Cups  (480ml /450  gm/16  oz )  Sugar  
 1  Teaspoon  (5  m l /4  gm)  Unswee tened  Cocoa  Powder  
 1  Teaspoon  (5  m l /3  gm)  C innamon 
 To Ro l l  and  Assembl e  the  Dough :  
 Spr ink le  coun te r top  o r  dough  c lo th  wi t h  a  coup le  o f  t a b lespoons  

t o  a  hand fu l  o f  f l ou r  (use  f l ou r  spar i ng l y )  
 Place  the  dough  on t he  shee t  and  ro l l  t he  dough  ou t  w i t h  a  

ro l l i ng  p in ,  s ta r t i ng  i n  the  m idd le  and  work ing  you r  way  ou t ,  
un t i l  i t  measu res  rough ly  10 -12  inches  (25½ cm by  30½ cm)  in  
d iamete r ,  un t i l  t h e  dough  i s  th in  and  un i fo rm ly  opaque.   

 As you  work ,  con t i nua l l y  p i ck  up  the dough  f rom the  tab le ,  no t  
on ly  to  he lp  in  s t re t ch ing  i t  ou t ,  b u t  a l so  to  make  sure  tha t  
i t  i sn ' t  s t i ck ing .  

 When you  th ink  i t  t he  dough  i s  t h in  enough ,  t r y  t o  ge t  i t  a  
l i t t l e  t h inne r .  I t  shou ld  be  ve ry  th i n  i f  you  can  ge t  i t  t o  
measure  abou t  14  i nches  by  22  inches t ha t  i s  good .  

 Spoon  1  to  1 .5  teaspoons  (5ml  t o  7  ½ m l /4  gm to  7  gm)  o f  me l ted  
bu t te r  on  top .  

 Spread  nu t  f i l l i ng a l l  ove r  the  dough  un t i l  t he  who le  su r face  
i s  cove red . .  

 Then ,  ro l l i ng  f rom t he  long  end ,  ro l l  up  je l l y  ro l l  f a sh ion .  
 Once  the  dough  i s  ro l l ed  up  in to  a  r ope ,  gen t l y  l i f t  i t  up  and  

p lace  i t  i n to  a  g r eased  loa f  pan  in  t he  shape  o f  a  “ U” ,  w i th  
t he  ends  mee t ing  i n  the  m idd le .  You  want  to  co i l  t he  dough  
a round  i t se l f ,  as  t h i s  w i l l  g i ve  the dough  i t s  cha rac t e r i s t i c  
l ook  when  s l i ced .  OR you  can  i t  i n to  f ou r  p ieces  and  l ay  two  on  
t he  base  o f  t he  g r eased  loa f  pan  and two  on  top .   

 Repea t  w i th  rema ini ng  th ree  loaves ,  co i l i ng  each  rope  o f  dough  
i n  i t s  own  loa f  pan .  

 Brush  the  top  o f  each  loa f  w i th  a  m i x tu re  o f  ½ cup  (120  m l )  o f  
co ld  STRONG co f fee and  2  tab lespoons (30ml /28  gm/1  oz )  o f  
sugar .  I f  you  p re f e r ,  you  can  a l so  use  a  bea ten  egg  in  p lace  o f  
t h i s  wh ich  w i l l  g i ve  i t  a  n i ce  g lossy  coa t .  

 Cover  pans  l i gh t l y  w i l l  p las t i c  wrap and  a l l ow to  res t  f o r  
approx ima te l y  1  hour  i n  a  warm p lace.  

 Prehea t  oven  to  modera te  350°F /180°C/  
  Remove  p las t i c  wrap  f rom dough  and  p lace  in to  the  p rehea ted  

oven  and  bake  fo r  approx ima te l y  15  mi nu tes .  
 Turn  down  the  oven t empera tu re  to  s l ow 300°F /150°C  and bake  fo r  

an  add i t i ona l  45  mi nu tes ,  o r  un t i l  d one .  



 Check  the  b read  a t  30  m inu tes  to  ensure  tha t  t he  b read i s  no t  
ge t t i ng  too  b rown .  You  may  cove r  the l oaves  w i th  a  shee t  o f  
a luminum fo i l  i f  y ou  need  to .  

 Remove  b read  f rom oven  and  b rush  w i t h  me l ted  bu t te r .  
 Al low to  coo l  compl e te l y  i n  the  pan .  Remember ,  t he  b read  i s  

heavy  and  i t  needs t o  be  ab le  to  ho l d  i t s  own  we igh t ,  wh ich  i s  
d i f f i cu l t  when  s t i l l  wa rm and  f resh  ou t  o f  t he  oven .  Al l ow ing  
i t  t o  coo l  i n  the  pan  he lps  the  loa f  t o  ho ld  i t s  shape.  I f  some 
o f  you r  f i l l i ng  i s  s t i cky  and  has  le aked  I  f i nd  runn ing  a  kn i fe  
a round  the  edge  o f  t he  b read  wh i le  ho t  he lps  to  l oosen i t .  

 I t  i s  recommended  t ha t  t he  bes t  way  t o  cu t  Pov i t i ca  l o aves  in to  
s l i ces  i s  by  tu rn i ng  the  loa f  ups ide down  and  s l i c ing  wi th  a  
se r ra ted  kn i fe .  

 

 

 

 

 


