
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



STRAWBERRY PIEROGI RECIPE 

 

Ingredients: 

1 kg all- purpose flour 

2 eggs 

Pinch of salt 

Little oil 

Lukewarm water 

Strawberries or strawberry jam 

 

Preparation: 

Mix the flour, eggs, salt, oil and water. Divide the dough into small pieces. Roll 

them out thinly. Put a strawberry or a jam. Fold dough in half and pinch edges 

together. Bring a large, low saucepan of salted water to boil. Drop in the pierogi 

about six at a time. When the pierogi rise to the surface, continue to simmer 2 

minutes more. Remove pierogi with a slotted spoon to a plate. Serve warm with 

sour cream and sugar, if desired. 

Bon Appetite! 

 

https://www.thespruce.com/start-with-pierogies-483049

