
POLISH  ROLLUPS 
From the Kitchen of  Nora Fuller 

 
Dough:  (Can use 2 loaves frozen bread dough thawed) 

1 cup milk 
1/2 cup margarine 
1/2 cup sugar 
1 tsp. salt 

2 pkg. active dry yeast  
1/2 cup warm water  
 2 eggs  
5 1/2-6 cups flour 

Heat milk, margarine, sugar, and salt until  margarine melts Cool to lukewarm. 
Sprinkle yeast on warm water with 1 tsp. sugar; stir to d issol ve . 

Add 2 cups flour to milk mixture and beat with mixer at low speed until smooth about, 1 minute.  Add 
yeast and eggs and beat in well.  Stir remaining flour gradually to make a soft dough. Turn out onto l ightly 
floured board and knead 6-8 minutes until smooth and no longer sticky, adding additional flour if needed. 
Turn into greased bowl, inverting to grease top of dough, and le rise until doubled.  

Divide dough in half.  Roll each out to 11 by 15" long rectangle, spread with desired fillings, leaving 1/2" 
uncovered at edges, and roll up.  Seal ends and long edge.  Place on greased, large baking sheet, brush with milk 
and let rise until doubled.  Bake at 375 degrees until golden brown.  Cool.  Frost with powdered sugar icing.  
These freeze well, unfrosted.  (This dough is also excellent for caramel rolls, and dinner rolls.) 

Poppyseed – Combine in saucepan 1/2 cup chopped nuts, 1/3 cup poppy seed, 1 tblsp. flour, 1 tblsp 
butter, 1/3 cup milk, 2 tblsp honey, 2 tblsp brown sugar.  Bring to boil, stirring constantly, and cook 1 minute.  
Cover and cool.        

Apple -  Combine in saucepan 2 cups chopped apple, 1/4 cup brown sugar, 1/4 cup sugar, 2 tblsp 
flour, 1 tsp. cinnamon, and 1 tsp. lemon juice.  Cover and cook over low heat until apples are tender, stirring 
often, and mixture is thickened.  Cool. 

Raspberry - Use either raspberry jam or pie filling. 


