JERNEJ KITCHEN
BUCKWHEAT DUMPLINGS WITH WALNUTS

Buckwheat Dumplings with Walnuts is a delicious Slovenian dessert loved by kids and adults. Perfect for
slow weekends, and it can be gluten-free.

SERVES 6 PEOPLE
PREPARATION: 30  MINUTES
REST: 30  MINUTES
COOK: 40  MINUTES
TOTAL TIME: 1 HOUR 40 MINUTES

DOUGH DOUGH

First, make the dough for buckwheat dumplings. Add

buckwheat flour, all-purpose flour, and a pinch of salt to a

40 g (1/3 cup) all-purpose flour bowl. Pour in boiling water, stir with a spoon, then knead into

400 ml (1 2/3 cups) water a dough: Leave in a bowl, cover with clingfilm, and set aside
for 30 minutes for the dough to cool.

360 g (3 cups) buckwheat flour

FILLING
200 g (1 2/3 cups) ground walnuts TIP
Add up to 40ml more water to get a smooth dough if needed.
100 g (1/2 cup) sugar Optionally substitute the all-purpose flour with buckwheat
15 tsp vanilla paste flour to get gluten-free dumplings.
409 (3tb lted butt FILLING
g (3 thsp) melted butter Combine ground walnuts, sugar, vanilla, melted butter, sour
120 g (1/2 cup) sour cream cream, eggs, breadcrumbs, and grated lemon zest in a bowl.
Stir and set aside.
2 eqggs
2 thsp dried breadcrumbs DUMPLINGS
Divide the dough in half. Dust the dough and working surface
1 tsp grated lemon zest with flour. Using a rolling pin, roll out the dough to get a 30 cm

TOOLS AND EQUIPEMENT Sponsoredx 40 cm (12-inch x 16-inch) and 2 - 3 mm (1/8-inch) thickness.

Spread half of the walnut filling over the first half of the dough.
SI? r\:g Bl Starting at the bottom of the pastry, begin rolling the dumpling
rolling pin into a swiss roll shape. Make sure to tightly roll the dumpling
kitchen cloth to prevent any filling leakage. Wrap the strukelj in a kitchen
pot towel tightly, then press the ends together and tie with a string

to get a wrapped bonbon shape. Repeat the process with the
rest of the pastry and filling.

COOK
Pour 2 liters (8 cups) of water into a big pot. Add a teaspoon of



salt and place over high heat. Bring to a boil. Carefully add the
wrapped dumplings into the pot, making sure the dumplings
are entirely covered by water. Simmer for 35 - 40 minutes,
covered with a lid.

SERVE
Carefully transfer the cooked cheese dumplings from the pot to
a baking sheet, set aside for 15 minutes, then carefully unwrap
and cut into slices. Serve warm with your favorite topping or
sauce.
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