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Povitics

A rich ewset bread used widely in Auetria and the
' Balkan States on feastive oceadgicn is a popular dell-
caoy gerved by natives of thege countriss in Amerlica.
At weddings and blrth-dey perties this delloesey 1is

part of the menu in Butte and eleewhere

Becauee of the difficulty in obtaining the recipe

we give 1t herewlthi

‘ Povitica is a rich dough made of wilk and eggs,
flour and }aaet, filled with a rich sustard. Filling
for povitica ilg made of ground walnute, milk, sggs,
bugar or honsay and butter. Boll to the thickness of
a custerd, add clnamon, c¢loves and a dash of vanilla,
Teke the bread dough, roll and pull out thin; spread
the fil1ling evenly over the dough. Roll up like a2 Jel-
1y roll and bale slowly.
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