
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



SAUERKRAUT & MUSHROOM PIEROGI RECIPE 

 

Dough: 

4 glasses all-purpose flour 

2 teaspoons salt 

1 tablespoon oil 

2 glasses lukewarm water 

 

Filling: 

 

1 kg sauerkraut 

2 carrots 

1 parsley root 

dried wild mushrooms 

3 onions  

salt 

black pepper 

 

PREPARATION 

 

Wash the mushrooms with cold water and set aside for a few hours. Place the 

mushrooms in a large pot, add the carrots and the parsley. Simmer for about 10 

min. Season with salt and pepper. Drain. 

 

Drain and rinse sauerkraut. Place in another pot, add some water, salt and cook 

until tender. Drain and leave to cool. Cut the onions and fry until softened. 

Mix the mushrooms, sauerkraut, onion and grind with the fine blade of a meat 

grinder.  



Seasonawithasaltaandablackapepper. 

 

Dough: 

Mix water with flour, salt and oil. Knead for 15 minutes. 

 

On a floured work surface, roll the dough out thinly (5mm) and cut with a glass. 

Spoon a portion of the filling into the middle of each circle. Fold dough in half 

andapinchaedgesatogether.  

  

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

the pierogi rise to the surface, continue to simmer for 3-5 minutes. Serve 

immediately with fried onion. 

Bonaappetite! 

 

 

 

 

 

 

 

 

 

 

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

