
Kifli 
 
Dough: 
6 cups flour or a little more if dough seems too soft 
3 egg yolks 
1 cup sour cream (or parve sour cream) 
1 cup sugar 
2 sticks butter (or margarine) 
1 teas salt 
1 cup warm milk (or milk substitute) 
2 small packs of dry yeast (4 1/2 teaspoons) 
 
Filling: 
 
1-2 can(s) Solo brand apricot filling (if you don’t have the filling, you can 
substitute a drizzle of honey) 
4 cups walnuts (or nuts of your choice.  My mom always used walnuts.) 
2 cups sugar 
2 Tab. cinnamon 
2 egg whites (save from above) 
 
Wash: 
1 egg  + 1 Tab. water 
 
In a small bowl proof (mix together) the yeast and the warm milk. Put all of 
the remaining dough ingredients into a large bowl of your mixer and and add 
the yeast mixture and knead for about 10 minutes. This is a large batch, so 
make sure all of the ingredients and thoroughly mixed.  If you need to, stop 
the mixer and scrap down the bowl several times. Place the dough in an oiled 
bowl and let rise covered for about an hour in a warm place. 
  
Divide into 5 or 6 pieces. 
 
 
 



Filling: 
In a food processor, grind nuts and sugar together until it looks like coarse 
meal. DO NOT OVER PROCESS OR YOU’LL WIND UP WITH WALNUT 
BUTTER. Add cinnamon and egg white to bind filling together. 
 
Roll out portion of dough on lightly floured board into a rectangle about 6 - 
8” in width;  spread with apricot jam, than filling, leaving about an inch without 
filling.  The easiest way to roll this is to use parchment or waxed paper as a 
guide.   Pinch together edges; give it a quick roll, and then slice into about 1” 
pieces.  Tuck tail underneath.   Place onto a parchment lined cookie 
sheet.  Brush with egg wash. 
 
Bake for 15-20 minutes in your preheated 350° oven (or 325 for conviction). 
 
You can also make it jelly roll style without cutting them into individual pieces 
and fill with poppy seed filling, Solo raspberry with craisins and nuts, 
or  nutela…its up to you. 
 


