
Mustikkarahkapulla - Finnish Blueberry And Quark Buns

Ingredients:

Diffculty: Medium
(makes 24 buns)

For the dough:
2.5 dl (or 1 cup) milk
3 tsp (or 11 gr) active dry yeast
1 dl (or 1/3 cup + 4 tsp of 88 gr) granulated white sugar
1 tsp ground cardamom
1 tsp salt
1 large egg
8 dl (or 5 times 2/3 cup) all-purpose four, plus a small bowl for step 12
100 gr butter, softened at room temperature, plus a little more to grease the bowl in step 6

For the flling:
250 gr quark
1 large egg
1 tsp ground cardamom
1 dl (or 1/3 cup + 4 tsp of 88 gr) granulated white sugar
2 heaped dl (or about 1 cup or 150 gr) blueberries

To brush the buns:
2 egg yolks

Note: I’m using the conversion chart in this link for the measurements: 
https://www.thespruceeats.com/metric-conversions-for-cooking-2355731

Instructions:

1. Put the milk in a pan and warm it until it is lukewarm (do not boil it). Pour the warm milk into a
large bowl.

2. Add about a tablespoon of sugar from the amount of sugar you have for the dough and the 
yeast. Mix briefy with a fork and let it sit for 10 minutes to activate the yeast.

3. When the yeast is activated after 10 minutes, there will be a little foam on the surface. If you 
don’t see any activity, it might mean that your milk is too hot and you killed the yeast. Add the 
remaining sugar, cardamom, salt, and egg when the yeast is active and whisk well.

4. Gradually add the four and whisk and then fold until all ingredients are incorporated. 

5. Finally, add the soft butter and knead the dough. You will have a very soft but not sticky dough. 

6. Grease a clean bowl. Put the dough in the greased bowl and cover with a stretch flm. Put the 
dough in a warm spot in your kitchen to let it rise and double in size (it should take about an 
hour). 

https://www.thespruceeats.com/metric-conversions-for-cooking-2355731


7. Preheat the oven to 200C and prepare oven trays with baking papers on them (you will have 24
buns, so prepare as many trays as you need - I baked my buns in 4 batches).

8. After 1 hour or maybe a little more, the dough should be double in size depending on your 
kitchen temperature.

9. Spread a little bit (not too much) of four on your work surface and transfer the dough on it. 
Cut the dough into 24 pieces and make each piece a ball. 

10. Put the balls on your oven trays and cover them with clean kitchen towels. Let the buns sit for
25 more minutes. 

11. In the meantime, prepare your flling. Put all the flling ingredients except the blueberries in a 
bowl and whisk well. 

12. After 25 minutes, take the frst batch of your buns. Take a small drinking glass. First, dip the 
bottom of the glass in the extra bit of four and then press it on each dough ball frmly to create 
mini wells in the middle.

13. Brush each dough with egg yolk, put 3-4 blueberries in the well and then add about a spoonful 
of flling on top to fll the whole well. Put the buns in the medium part of the oven and bake for 
12-15 minutes until golden brown. Let them cool on the tray for a few minutes, then transfer to a 
wire rack. Enjoy with fresh coffee or tea!


