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SERBIA

Cumin salt sticks

INGREDIENTS

350g flour 
(11/2  - 13/4 cups)

2-3 tsp salt

115g butter 
(1 stick or 4 oz)

half a cup of milk

3/4 tsp sugar

3 tsp yeast

1 egg for coating

1 Tbsp oil

cumin seeds

METHOD

Warm the milk, add yeast mixing through, add the sugar 

and 1 Tablespoon of the flour. Let it stand in a warm 

place.

Meanwhile mix the salt (2-3 tsp) through the rest of the 

flour, and rub in the slightly softened butter by hand until 

thoroughly mixed. Once the yeast mixture is a little frothy 

mix that slowly into the flower until a dough forms. 

Then knead thoroughly to remove all air bubbles and the 

dough is a nice consistent smooth texture (10 minutes).

Now put the dough in a light oiled bowl, cover with a wet 

tea towel or plastic wrap and leave somewhere warm to 

rise (give it 30 minutes to an hour).

Knock it back, and split it into two parts. Roll one part out, 

flat. Now fold it into thirds, and roll it out again, then fold 

it into thirds the other way and roll out into a circle again 

until about 10mm (just over 1/3 inch thick). Now slice 

up into finger width sticks about 100mm (3 inches) long. 

Repeat with the other half of the dough.

Lay them on baking paper on an over tray, and brush  

with the egg/oil mixture that’s been whisked together.

Sprinkle liberally with cumin seeds and put into a  

pre-heated over at 170˚C (340˚F) for about 25-30  

minutes. You may need to turn the tray to avoid the  

sticks at the back getting overly dark.

At about 25 minutes take one stick out let it cool a little, 

and snap it, what you’re looking for in a nice firm snap,  

so that they are rather dry inside.

Enjoy! I know we did!

NOTES

It’s important to knead the  
dough thoroughly into a good,  

consistent texture, it keeps  
the stick nice and uniform and  

reduces bubbles forming in  
the dough while cooking.


