
Traditional  
Croatian Dish 



Traditional Croatian baked strukli  

Strukli (also called Zagorje strukli, because 
the dish originates from the Zagorje region of 
Croatia) is a traditional Croatian dish. 
They are a Croatian brand and an example of 

how simplicity can be attractive. 
There are 2 types of strukli: boiled and baked. 

 



Ingredients 
•4 cups (500 g) all purpose flour 
•1 tsp salt 
•1 egg 
•2 tbsp sunflower or vegetable oil 
•1 tbsp vinegar 
• some lukewarm water (about 0.4 cups or 

100 ml) 

For the 
dough 

•20 oz (600 g) fresh cottage cheese 
•3.3 oz (100 g) butter, softened + 2 tbsp 
•4 eggs 
•0.4 cups (100 ml) sour cream 
• salt 
•pepper 

For the 
filling 

• sour cream 
• grated cheese 
• salt 
• some butter 

For the 
topping 



Instructions (1) 
 When kneading the dough, 

you can make it easy and 
putt it all in your stand 
mixer which will do the 
work. Sift flour onto clean 
working surface , make a 
well in the middle and pour 
egg in that well. Then add 
the rest of the ingredients 
and using a fork form the 
dough. It’s important to 
knead the dough very well, 
in order to make it more 
elastic. 

 



Instructions (2) 

When you form the 
dough, divide into three 
parts, oil and let rest 
covered with warm 
pots. 

 



Instructions (3) 
 You then take a clean tablecloth 

and dust with flour. Roll out 
each part of the dough with 
rolling pin as thin as possible. 
Then set it aside and start using 
your hands-with the bottom of 
your palms you pull the dough 
toward yourself, starting from the 
middle of the rolled out dough 
(not from ends).  You can oil the 
dough, in order tho make the 
stretching easier. Ensd will be 
thicker, but you will cut them out 
when you finish stretching. Do it 
gently and gradually, go in circles, 
repeat until the dough is thin, 
something like this: 

 



Instructions (4) 

 Prepare the filling and 
put it over one half of 
the stretched dough. 

 



Instructions (5) 

Then roll it, using the 
tablecloth: take edges of 
the tablecloth and start 
rolling in the dough 
with it. You then divide 
the dough into equal 
parts using your palms. 
We do this to seal the 
edges. 

 



Instructions (6) 

Take a plate and cut the 
edges with it, in order to 
secure the filling inside. 

 



Instructions (7) 

This is the final product, 
which you can cook and 
make something 
resembling a stew, or 
bake like I did (I really 
like them baked). The 
same process and dough 
is used when making 
sweet strudel dessert. 

 



Piece of baked strukli 

 



Boiled strukli 



.  
Thank you for your attention! 
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