
 
               Açma 

  

 

Recipe Source: Ayla Algar’s Classical Turkish Cooking  

Prep Time/Cook Time  20 min total kneading/shaping, about 2 hours of rising 

time, 20 min baking time   

Servings 12  

Ingredients  

 3-1/2 teaspoons active dry yeast  

 1/2 cup warm water 

 3 tablespoons sugar  

 3-3/4 cups unbleached all purpose flour  

 2/3 teaspoon salt  

 10 tablespoons unsalted butter (divided as 4 tablespoons and 6 tablespoons) 

 1 egg (for the dough) 

 1 cup warm water  

 1 egg (for egg wash on top)  

 

1. Dissolve sugar in 1/2 cup of warm water. Sprinkle yeast over it, give it a stir, set 

aside for 10 minutes and wait until yeast becomes foamy.  

2. Sift the flour in a big bowl. Add salt. Cut 4 tablespoons of butter in small pieces 

and add to the flour. Add yeast mixture, egg and 1/2 cup of the warm water. 

Combine everything well with your fingertips and add the remaining 1/2 cup of 

warm water gradually until a soft dough forms (adjust the water amount - less or 

more - based on the dough's condition). The dough should feel a little bit sticky.  

3. Turn it onto the floured countertop and knead for 10 minutes.  

4. Put it in a lightly oiled (with vegetable oil) bowl, cover, set aside for 30-40 

minutes.  

5. Knead the dough for a minute and make it into a roll. Divide into 12 equal 

pieces (about 3 oz per piece) 

6. Roll each piece into a ball. Cover, let it rest for 15 -20 minutes.Take 6 

tablespoon unsalted butter out of the fridge, cut into half tablespoon sizes and 

set aside to bring it to room temperature. 

7. Press each ball into a 6-inch circle. Spread half a tablespoon of butter over the 

circle.  

8. Stretch the circles into 12 by 6 inch rectangles, while spreading the butter with 

your fingertips as well. It should be very thin sheet of dough. Fold the dough in 

half, keeping the butter inside. Should be 6 inch by 6 inch now. Fold it in half 

two more times (3 by 6 inches and 1.5 by 6 inches).  

9. Roll it into a cylinder, 6 inches long. Let it rest for another 20-30 min.  



10. Line baking sheets with parchment paper. Make each cylinder into a 12 inch log 

by stretching. Twist each log several times around itself and bring the ends 

together to make a circle. Put it on baking sheets, set aside for 30 min.  

11. Brush with the egg wash once. Let it rest for 5 minutes. Preheat the oven to 375-

degrees. Brush with the egg wash again and bake for 20 minutes or until golden 

brown.  

 


