
Preheat oven to 400º F and prepare a large pot of water for boiling the obwarzanki.
Combine yeast, water, milk and sugar and let stand for 10-15 minutes.
Combine sifted flour, softened butter and yeast mixture.
Mix together and knead the dough.
Cover it with clean cloth and leave it to rise for 20 minutes in a warm place.
After 20 minutes divide the dough into 6 pieces.
Roll each piece with your hands into about an 18-inch rope.
Grab in in the middle and start twisting both parts together. Shape into a hoop and connect
ends together. Repeat with remaining pieces of dough.
Place each obwarzanek into boiling water and boil for 1-2 minutes.
Place each obwarzanek on a baking sheet lined with parchment paper.
Brush each obwarzanek with beaten egg and sprinkle with your choice of seeds.
Place obwarzanki in the preheated oven and bake for 20 minutes or until golden in color.

Ingredients:

100 ml (3.4 ounces) warm water
100 ml (3.4 ounces) warm milk 
50 grams (1.75 ounces) fresh yeast or (2) ¼-ounce packets dry yeast
½ teaspoon salt
Pinch of sugar
100 grams (3.5 ounces) softened butter
500 grams (about 3 cups) flour, sifted
1 egg
Poppy seeds or sesame seeds
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OBWARZANKI KRAKOWSKIE
(Iconic Kraków Street Bread)


