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Babka (Polish Sweet Bread)  

Ingredients for full recipe (make half recipe for most projects): 

 ¼ C lukewarm water (~100°) (may use cider or juice depending upon what you’re 

making) 

 ¾ tbsp. instant yeast (if using dry active use 1 tbsp. and be sure to bloom in the warm 

water/cider) 

 1 ½ tsp. fine kosher or sea salt  

 1 cup milk or half and half 

 4- 4 ½  cups flour, plus extra for dusting 

 1 stick unsalted butter, softened 

 2 eggs  

 ½ cup granulated white sugar 

 1 ½ tbsp. vegetable or canola oil plus extra for greasing 

Directions: 

 If using dry active yeast: In a large mixing bowl measure water and sprinkle yeast over 

the top; sprinkle 1 T sugar over all - do not stir - set aside until foamy/softened. Do not 

proceed if this does not occur - the yeast may be dead. Discard and try again with fresher 

yeast. 

 If using instant, add yeast to the bowl of a stand mixer fitted with the dough hook, add the 

flour and salt and mix briefly to combine 

 Bring milk (and water or cider if NOT blooming your yeast) to a soft boil; add butter, 

sugar, salt and oil. Stir to melt the butter and dissolve the sugar (this can be done in 

microwave at half power with occasionally stirring) Set aside to cool. 

 Beat eggs, combine eggs with milk mixture. 

 Pour all over softened yeast and add flour and salt gradually (if using active bloomed 

yeast) OR add to the bowl of the stand mixer with the dry mixer (if using instant yeast).  

 Mix until the dough comes together 

 Dust countertop with flour - pour batter onto floured surface and knead until a tacky 

consistency. If you can handle the dough without it sticking to your fingers - it begins to 

stick but pulls loose - perfect amount of flour. Sticky = if you hold the dough and in your 

hand for more than a few seconds and dough sticks to your fingers - needs more flour - 

you do not want this to be dry. Knead in more flour if necessary 

 Place dough in a lightly oiled bowl and cover with a towel 

 Set aside approx.. 1 hour, until double in size 
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 Punch down - Push on it to remove all the air bubbles - knead it just a little. Divide into 2 

pieces.  

 Shape into balls.  

 If making “plain” babka: place in greased 9” round baking pans. If using for cinnamon 

rolls, etc. leave in balls and place in lightly greased bowls 

 Cover with a towel and allow them to rise 20 minutes.  

 Continue by following instructions for the recipe you will be using (i.e. cinnamon rolls, 

braided bread, coffee cake, etc). 

 To continue making plain babka: preheat oven to 300  

 Bake about 1 hour until dark golden brown - gentle tap with your knuckle and it should 

sound hollow. 


