
Nokul - A Meaty (Or Sweet And Nutty) Pastry From Sinop, 
The Loveliest City In Black Sea Coast 
 
 
Ingredients: 
 
Difficulty: Advanced 
(Makes about 15 pieces, depending on how big you cut the dough) 
 
2 tbsp olive oil, plus more to brush dough layers 
2 medium size onion, diced 
800 gr. ground meat (beef) 
1 tsp salt 
1 tsp freshly ground black pepper 
2.5 dl lukewarm water 
1 package (50 gr) fresh yeast 
2 eggs 
1 tsp sugar 
500 gr. all purpose flour 
olive oil or vegetable oil to grease the mould 
1 egg yolk 
 
If you want the no-meat, sweet version, ingredients for the filling made with same amount 
of dough*: 
5 dl. raisins 
5.5 dl. coarsely ground (coarsely and small) walnuts (best option is roasted walnuts) 
5.5 dl. granulated white sugar 
(Optional) 2 tsp ground cinnamon 
 
*To prepare this filling, just mix all the ingredients and you’re good to go. 
 
 
Instructions: 
 
1. First we’ll make the filling. Put 2 tbsp olive oil in a pan on medium high heat. Add onions 
and sauté for 3-4 minutes, until the onions are translucent.  
 
2. Add meat and cook by stirring frequently. Once the meat is cooked, add salt and pepper, 
stir and cook for one more minute, then take away from the heat and put aside to cool. 
 
3. Put fresh yeast in water, crumbling it into smaller pieces. Whisk and leave it for 5 
minutes. In the meantime, in a big mixing bowl, crack and whisk 2 eggs. Add sugar and 
whisk more. 
 
4. Put about one handful flour into yeast mixture and whisk well. Add this to eggs and 
continue whisking until smooth. 
 
5. Little by little, add the remaining flour, whisking or mixing (by a spoon, by a spatula or by 
hand) at each step, until it comes together. 
 



6. Flour your work surface generously. Put the dough on it and start kneading, until you 
have a soft and non-sticky dough. Feel free to add more flour while you are kneading if 
necessary (but add it little by little, not too much at a time). Put the dough back to the 
bowl, cover with a wet kitchen towel. Leave it in a warm part of your kitchen to double in 
size (takes about 45 minutes). 
 
7. Uncover the dough when it is double in size.  
 
8. Grease your tray / mould generously.  
 
9. Flour your work surface again. Take a big ball (about a mandarin orange size) of dough 
and put on floured surface. Roll the dough as much as you can, without tearing and adding a 
little flour on its surface. The thickness of rolled dough should be maximum 2 mm.  
 
10. Brush the surface of rolled dough with olive oil. I am not giving any specific amount of 
olive oil for this. Just brush the entire surface but with a thin layer of oil. Spread filling on 
top of oiled dough. Roll the dough not too tight but not too loose either. Make a spiral 
shape and put in the middle of your mould. (If you are making the sweet version, you are 
not going to put any olive oil on the rolled dough. Just spread the filling.) 
 
11. Continue doing the same with rest of the dough, adding each rolled dough piece to the 
end of the previous piece. When all is done, cover with a wet towel and leave for final 
proofing. In the meantime, preheat the oven to 190C. You can leave the dough for final 
proofing until the oven is warm enough.  
 
12. When the oven is ready, prepare the pastry for baking: cut the pieces as big as you like.  
 
13. Brush the surface of the dough with egg yolk. Bake the pastry in medium rack of the 
oven for 35-40 minutes, until the surface has nicely browned and the dough is soft and well 
baked. When it’s out of the oven, let the pastry cool down for about 15-20 minutes at least 
before you serve. The pastry is very delicious when it is very fresh, but it is also very tasty 
the next day as well (I actually prefer it the next day or at least after a few hours, when the 
flavours are much further developed). Enjoy! 


