
Laura
Laura is an exchange student here from Finland. 

Fun Fact!
Pulla is a mildly-sweet Finnish sweet roll or dessert bread flavored with crushed car-
damom seeds and occasionally raisins or sliced almonds. It can be formed into balls, 
braided loaves (pitko), rings, or larger cinnamon rolls called korvapuusti. The outside 
typically has a shiny brown glaze, formed by a coating of egg white, milk or a mixture 
of sugar and brewed coffee.

Pulla is also common in the Upper Peninsula of Michigan and Northern Ontario, which 
have large Finnish populations.*

Pulla
Finland

Ingredients
4 cups milk
100 g yeast
2 tsp salt
1.7 cups sugar
2 tbsp cardamom
2 eggs
2 kg whole wheat flour
1¼ cup unsalted butter, 

melted
1 egg
water

Methods*
Warm the milk in a small saucepan until it bubbles, 
then remove from heat. Let cool until lukewarm.

Dissolve the yeast in warm water. Stir in the milk, 
sugar, salt, cardamom, eggs, and enough flour to 
make a batter. Beat until the dough is smooth and 
elastic. Add 3 cups of flour and beat well; until the 
dough is smooth and glossy. Add butter, stir well 
and beat until the dough looks glossy. Stir in the 
remaining flour until the dough is stiff.

Let dough rest for 15 minutes then knead until 
smooth. Place in a lightly greased mixing bowl and 
turn to coat. Cover and let rise until doubled in bulk, 
about 1 hour. Punch down, and repeat rise.

You can braid the dough, or pull off small amounts 
and roll into a ball. Let rise for 20 minutes.

Beat one egg with a bit of water and brush each loaf 
with the mixture, then sprinkle with sugar. Bake at 
400°F for 25 to 30 minutes.

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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