
Kousoulas—Sandy Spring Museum—Easter Bread Recipes 
 
Russian Easter Kulich 
Adapted from Martha Stewart 
 
dough 
1 c milk 
¾ c sugar 
pinch of saffron threads 
1 ½ packages yeast 
4 ½ c flour 
¾ c golden raisins 
¼ cup slivered almonds 
¼ c brandy 
1 ½ sticks unsalted butter 
1 tbs vanilla 
1 tsp ground cardamom 
½ tsp salt 
3 eggs plus 1 egg yolk 
 
glaze 
powdered sugar 
vanilla 
lemon juice 
sprinkles, almonds, minced dried fruit 
 
Warm the milk and sugar together over low heat until it is warm to the touch. Add the 
saffron threads and set aside to steep and cool. 
 
Stir in the yeast and 1 cup of the flour, cover and let this sponge rise for an hour. 
 
Mix the raisins, almonds and brandy, set aside. 
 
Put the remaining flour in a large mixing bowl, and add the risen sponge, vanilla, 
cardamom, and salt. Mix, adding the butter in pieces and the eggs and egg yolk, one at a 
time until a dough begins to form. Blend in the soaked fruits and brandy, adding flour as 
needed to keep the dough from getting sticky. Knead for about 5 minutes, until the 
dough is smooth and elastic.  
 
Let the dough rise, covered, for another hour. Divide the dough in half, flatten each half, 
roll it into a cylinder and fit them into buttered baking molds (a tall pan or coffee cans), 
and let it rise again until doubled.  
 



Bake at 350 for about 40 minutes, until a skewer comes out clean, and the breads are 
browned.  
 
Mix the glaze ingredients to make a thick but pourable glaze. Pour it over the top of the 
cooled and unmolded breads. Decorate them with sprinkles, dried fruit, or almonds. 
 
 
Hornazo 
This savory Spanish Easter bread is similar to an Italian Pizza Rustica—rich with eggs, 
meats and cheese.  
 
dough 
1 tbs yeast 
2 tbs warm water 
1 tsp sugar  
2 tsp salt  
½ c dry white wine or sherry  
¼ c olive oil 
2 tbs butter (or more traditionally, pork lard), softened 
4 c flour  
1 egg 
 
filling 
3 ounces of Spanish or Italian Sweet Sausage 
4 ounces of Spanish or Italian style Ham or Pancetta 
2 hard boiled eggs 
1 whole raw egg, lightly beaten 
 
Dissolve the yeast in 2 tablespoons of warm water. Add the flour, sugar, salt, wine, olive 
oil, butter, and egg. Mix to form a dough and knead until it is smooth and elastic. Let it 
rise for an hour.  
 
Divide the risen dough into half (hold back a small piece for decoration, if you’d like), 
and roll the pieces flat. Fold the dough and chill for 20 minutes. Repeat the rolling and 
folding.  
 
While the dough is rising, make the filling. Break the sausage into pieces, and mince the 
ham and the hard boiled eggs. Mix it all with the beaten egg. 
 
Roll the dough into two rounds. Place the bottom round on a cookie sheet and spread 
the filling. Lay on the top piece, pinch the edges together. Decorated a cross shaped out 
of the held back dough or with a cross-shaped slash. 
 
Bake at 350 for 20-25 minutes, until the bread is browned. 



Hot Cross Buns 
Adapted from the Joy of Cooking 
Hot Cross Buns are a British tradition, eaten on Good Friday to mark the end of Lent. 
The cross represents the crucifixion. Use any sweet roll you like, though a lean dough is 
most traditional. 
 
dough 
1 package instant yeast 
¼ c warm water 
4 tbs unsalted butter 
1 tsp salt 
3 tbs sugar 
1 c boiling water (or scalded milk) 
2 ½ - 3 c flour 
1 tsp cinnamon 
½ tsp ground ginger 
½ tsp ground cloves 
1 egg 
 
icing 
powdered sugar 
milk 
 
Dissolve the yeast in the warm water and set aside. 
 
Place the butter, salt, and sugar in a large bowl, pour over the water or scalded milk, 
and stir to melt and blend the ingredients. Let the mixture cool to lukewarm  
 
Add one cup of flour, spices the egg and stir, adding flour to form a smooth and elastic 
dough.  
 
Set it aside, covered to rise for one hour.  
 
Punch the dough down, pat it flat, and cut or break the dough into 12 pieces. Shape 
them into balls, set them in a buttered baking pan, cover, and leave to rise for another 
hour. 
 
Brush the rolls with milk or a bit of melted butter and slash a small cross into the top of 
each roll with a sharp knife or razor. Bake at 350 for 20 minutes, until the rolls are 
browned, and sound hollow when tapped. 
 
While the rolls cool making a thick frosting with the powdered sugar and milk. Pipe a 
cross shape on top of each roll. 
 



Tsoureki 
Adapted from: The Olive and the Caper by Susanna Hoffman.  
This recipe makes two braided loaves 
 
This Easter bread can be made with any sweet, risen bread dough, and you can flavor it 
with a spoonful of Greek brandy, mastic, or mahlepi. But you must decorate it with red-
dyed eggs, symbols of fertility, and Christ.  
 
1 ½ cups milk, scalded and cooled 
1 package (2 teaspoons) yeast 
1 c sugar 
7 c flour 
1 teaspoon salt 
8 tbs (1 stick) butter, at room temperature 
4 eggs, lightly beaten 
olive oil 
milk, sliced almonds, red eggs 
 
Pour half the milk into a bowl, and sprinkle in the yeast and a spoonful of sugar. Let it 
proof and bubble for a few minutes, then add I cup of flour. Set it aside to rise for about 
30 minutes to form a sponge starter. 
 
In a large bowl, place the flour (hold back about ½ cup) and salt, and butter, along with 
the flavorings you choose. Mix in the softened butter with your fingers or a fork. Make a 
well in the center, pour in the eggs, sponge, and remaining milk. Mix into a dough, 
adding flour as necessary. 
 
Knead the dough on a floured surface until it is elastic and no longer sticky. Lightly coat 
the dough with oil, cover it, and set it aside to rise for about 2 hours.  
 
Divide the dough in two, and each portion into three. Roll the thirds into ropes and 
bread them on an oiled baking sheet, pinching the ends together. Cover and let rise 
again, about an hour.  
 
Brush the loaves with milk, sprinkle on sliced almonds, and press the red eggs into each 
loaf.  
 
Bake at 350 for 40 to 45 minutes—until the loaves are golden brown and sound hollow 
when tapped. 
 
Red Eggs 
In Evia, Tradition and Diet, Julia Kouki points out the joy of resurrection and the return 
to light, as well as the symbolism of the Easter meal. She writes, “Today, most the 
modern housewives, under the pressure of time, buy the red Easter eggs ready made 



from the market. Others, being more romantic, dye them on their own using the various 
coloring substances available in the market. There are also very few housewives who 
use the traditional ways of dying the eggs (more ecological as they are called today). 
One of them being the use of onion coats.” 
 
You can use the dye you find in the supermarket, or the more intense red dye available 
at Greek markets. Or you can use the “more ecological” method, as described by Kouki. 
 
To dye 10 eggs, you’ll need the skins from about 6 pounds of onions. Put the skins in a 
saucepan, cover with water, and bring them to a boil, lower the heat and boil the skins 
for ten minutes. Add the eggs and continue to cook for another 5 to 7 minutes until the 
eggs are cooked.  
 
 
Paashaasjes  
Adapted from www.thedutchtable 
 
1 ½ tsp yeast 
1 c warm water 
4 c of flour 
½ tsp salt 
½ c buttermilk 
6 small eggs, rinsed and dried 
raisins 
 
In a large bowl, dissolve the yeast in the warm water. Add most of the flour, salt, and 
buttermilk to form a dough. Add remaining flour to form a smooth and elastic dough. 
Set aside, covered, to rise for an hour. 
 
Punch the dough down, and divide into six pieces. Roll the pieces into ovals about 6 to 7 
inches long, letting the dough rest if it resists. With cooking shears or a sharp knife, cut 
the top of the oval, as in the picture to shape ears and arms.  
 
Place three raisins for eyes and nose. Set in an egg and fold the arms to hold it in place.  
Work directly on your baking sheet, so you don’t have to move the rolls. 
 
Let the rolls rise for about a half hour, until they are puffy. Brush with milk or an egg 
wash, mark whiskers with a toothpick. Bake at 375 for about 20 minutes, until the rolls 
are browned and sound hollow when tapped.  

http://www.thedutchtable/


 


