
Ingredients:

GREAT TASTE BY MURRAY’S

Prep: 1 hour 25 min. | Cook: 05 min. | Total: 1 hour 45 min. | Serves 2-4

Khachapuri Adjaruli (Georgian Cheese Bread)

A traditional stuffed bread with eggs and cheese.

For the Dough:

• 1 tsp. Active dry yeast 

OR ¾ tsp. Instant yeast or 2 ¼ tsp. Fresh yeast

• 1 Tbsp. + 1/4 cup Murray’s Koroneiki EVOO 750 mL

• 1 tsp. White sugar

• 1 ½ tsp. Kosher salt

• 4 cups All Purpose Flour

OR 12-14 oz. store-bought pizza dough

Directions:

1. (If using store-bought dough, skip to step 7.) Whisk together sugar and 1 ¾ warm water in a small bowl.

2. Whisk in the yeast and set aside. If after 5-10 min, it has not started to foam or develop bubbles on the surface, 

your water may have been too warm or your yeast may be inactive.

3. Pour 2 tablespoons of olive oil in a large bowl and incorporate into your yeast mixture, followed by the salt and 

finally, 2 cups of flour.

4. Mix by hand, with a large spoon or stand mixer with dough hook attachment until combined and a shaggy dough 

begins to form.

For the Filling:

• 1 ball Murray’s Buffalo Mozzarella, 8 oz.

• 1 Vermont Creamery Small Herb Goat Log, 4 oz.

• ½ pack Murray’s Feta Cup, 7 oz.

• 3 Tbsp. Arethusa Dairy Salted Butter, 

   8 oz. + 2 Tbsp. cold butter for serving

• 2 Egg yolks

• ¼ cup Parsley, roughly chopped
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5. Add remaining 2 cups of flour and continue needing in the bowl for 4-6 minutes with stand mixture or 6-10 minutes by 

hand, until fully incorporated and beginning to pull away from the sides. Dough will be sticky.

6. Place dough into a large oil-coated bowl. Cover with plastic wrap and set aside in a warm place to proof.

7. On a lightly floured surface, roll or stretch the dough into a circle of rouhly ½ inch thickness. Brush off any excess flour 

and lay the dough on a parchment lined sheet pan. Preheat the oven to 450 F or as high as your oven will go.

8. Begin to roll the dough from the bottom and top edges towards the center, building the sides up and forming the dough 

boat into an eye-like shape. Finish by twisting the two ends and tucking the excess dough into itself to hold its shape. 

Set aside in a warm place and allow the dough to regain its rise while you put the filling together.

9. Crumble the herb goat cheese and feta into a medium bowl and follow with the buffalo mozzarella, shredded or roughly 

chopped. Mix the filling together until each cheese is evenly dispersed.

10. Pile the cheese mixture into the center of the dough boat, spreading it into an even layer but ensuring it will stay 

contained within the rolled sides.

11. Bake the khachapuri until the crust reaches a golden brown and the cheese is fully melted, about 15-20 minutes. 

Remove the pan from the oven and brush the sides of the dough boat generously with melted butter.

12. Return the khachapuri to the oven for an additional 3-5 minutes until the crust is extra crispy and the cheese begins to 

brown on top.

13. Finally, use a spoon to make two shallow indents in the cheese and plop the egg yolks into each. Garnish with parsley 

and serve immediately, stirring the egg yolks into the cheese mixture and using the sides of the bread boat to dip.


