APETITE

Kolachky

Oscar - 28/09/2024

Prep Time

40 mins

Dificult

Medium

Servings
1 hr 55 mins

Description

My father and grandparents were born in Czechoslovakia | used to watch my grandmother make these small
kolachky pastries at Christmas time and | couldnt wait to eat them when she was all done | do hope you will
enjoy this recipe as much as | do You will need a large area to work

Ingredients

— -2 cups unsalted butter
— softened - 2 (8 ounce) packages cream cheese

— room temperature - 4 cups all-purpose flour - 1 pound chopped walnuts - % cup honey - 1 egg - 1 (12
ounce) can poppyseed filling - 1 egg white - ¥2 cup confectioners' sugar for dusting

Instructions



A

Combine butter and cream cheese in a large bow! until well blended. I like to use my hands
but you can also use a wooden spoon. Mix in flour
1 cup at a time. As dough becomes stiff

turn out onto the counter; knead in flour until no longer sticky. Continue to knead dough for 5 minutes.
Preheat the oven to 350 degrees F (175 degrees C). Pulse walnuts in the bowl of a food processor to a fine
consistency. Pulse in honey and egg. Set aside. Transfer dough to a well-floured surface; roll out to 1/4-inch
thick. Cut dough into 3x3-inch squares. Place 1 teaspoon filling in center of each square. Use walnut for
some and poppyseed for the rest. Roll squares up and seal the edges. These can also be formed into
triangles. Place cookies 2 inches apart onto ungreased cookie sheets. Brush with egg white. Bake in the
preheated oven until lightly browned

15 to 17 minutes. When cool

dust with confectioners' sugar.



