POTICA (SLOVENIAN NUT ROLL)
Potica is Slovenian Nut Roll that's traditionally eaten on Easter and Christmas. Brioche dough filled with
rich walnut filling. Easy recipe for a tasty cake.
MAKES
PREPARATION
PROOFING:
BAKE:
TOTAL TIME:
DOUGH
500 g all-purpose ﬂour (4 cups or
17.7 ounces)
5 g active dry yeast (1 1/2 tsp) or
10g (1 tbsp) fresh yeast
2 tbsp sugar
270 ml milk (9.5 ounces)
2 egg yolks (40g or 1.4 ounces)
65 g melted butter (2.3 ounces)
1/2 tsp salt
WALNUT FILLING
300 g shelled walnuts (10.5 ounces)
60 g ﬂoral honey (2.1 ounces)
3 tbsp sugar
75 g heavy cream (2.7 ounces)
1 tbsp butter
1 tbsp rum (optional)
1/4 tsp ground cinnamon
1/2 tsp bio lemon zest
2 egg whites (medium)

1
30
95
65
190

BUNDT CAKE PAN (24CM / 9-INCHES) OR TWO
LOAF PANS 10 X 25 CM (4-INCHES X 10-INCHES)
MINUTES
MINUTES
MINUTES
MINUTES

PREPARE THE PANS
We traditionally bake potica in a cake pan called "Poticnik". It's
similar to a bundt cake pan, so you can use that or use a loaf
pan. Grease with butter or lard and set aside.
KNEAD
In a small bowl knead together yeast, sugar, and lukewarm
milk. Set aside for 10 minutes for the yeast to grow. In a large
bowl combine all-purpose flour, yeast mixture, and egg yolks.
Knead for a minute, then add melted butter and salt. Knead for
about 10 minutes by hand or use an electric mixer and knead
until the dough is nice, soft and elastic, for about 5 minutes
(using a mixer). Cover with cling film and set aside for about
50 - 60 minutes or until doubled in size.
TIP
If the dough appears to be stiff and not elastic at all, add up to
2 tbsp of milk into the mixture. You can also substitute 1/3 of
the butter with lard.
WALNUT FILLING
Put the walnuts in a bowl of a food processor and pulse for a
few seconds at a time until the walnuts are fine. Transfer to a
large bowl. In a saucepan combine heavy cream, floral honey,
sugar, butter, rum (optionally), lemon zest and ground
cinnamon. Place over medium-high heat, bring to a boil, then
pour over the walnuts in a bowl. Stir to combine to get a nice
walnut filling. Set aside for the mixture to cool to room
temperature. In a separate bowl beat the egg whites with
sugar to get stiff peaks. Fold the egg whites into the walnut

2 tbsp sugar (for egg whites)
TOOLS AND EQUIPEMENT
bundt cake pan (24cm / 9inches) or two loaf pans 10 x 25
cm (4-inches x 10-inches)
small bowl
large bowl
stand mixer (optional)
food processor
electric mixer
rolling pin
brush

mixture and stir to combine. The walnut filling mixture should
be light, yet stirred well.
TIP
If the walnut filling seems too liquidy, add a tsp of
breadcrumbs. If the filling seems too dry, add 1 tsp of heavy
cream.
PREPARATION AND ROLLING (THE CLASSIC WAY)
Preheat your oven to 190 °C / 375 °F. Generously dust your
working area with flour. Roll the dough into a 40 cm x 35 cm /
16-inches x 13.5-inches rectangle, thickness 0.5 cm or 0.2-inch.
Using an offset spatula, spread the walnut filling in an even
layer over the dough. Starting at the shorter edge nearest you,
tightly roll up into a tight log. Brush off any excess flour.
Transfer the potica roll to the prepared pan so that the seam is
looking upward. Make sure that the ends of the log are tightly
pressed together or the potica won’t be as pretty and the filling
will spread out while baking.
TIP
If you decided to cut off the excess dough on the edges, you
can bake it separately on a baking sheet. The length of the log
must be double the length of the round bundt cake pan.
PROOFING (CLASSIC WAY)
Cover the potica with a towel or cling film and let stand at
room temperature until doubled in size, about 45 - 55 minutes.
OVERNIGHT PROOFING
If you want to proof the potica overnight, you first need to
leave out the first bulk proofing. Once you knead the dough,
leave it to rest at your working surface for about 15 minutes,
then roll the dough into a rectangle and spread the walnut
filling over the dough. Roll, transfer to your prepared pan.
Cover with cling film or towel and place in the fridge to proof
for about 8 - 12 hours. Then, place the cold potica into your
preheated oven to bake.
BAKE AND SERVE
Using a brush, gently brush the potica with lukewarm milk.
Use a skewer to poke holes all over the top of the potica all the
way through to prevent air bubbles from forming and
separating the filling from the dough. Transfer the potica to
the preheated oven. Bake for 45 minutes at 180 °C / 355 °F.
Then lower the heat to 160 °C / 320 °F and continue to bake
for 20 - 25 minutes or until the nut roll is puffed and golden
brown. Let cool slightly, for about 5 minutes, then invert onto a
wire rack and remove the pan. Leave the potica to cool, then
sprinkle with icing sugar and serve. Enjoy.
TIP
If you are baking potica in a convection oven the baking time is
slightly different. First, bake for 45 minutes at 165 °C / 330 °F,
then reduce the heat to 140 °C / 285 °F and continue to bake
for 20 - 25 minutes.
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