
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



POTATO & CHEESE PIEROGI RECIPE 

 

Dough: 

1 kg all-purpose flour 

1 tablespoon salt 

1 egg 

Lukewarm water 

 

Filling: 

1 kg boiled potatoes 

1,5 kg dry curd  

Salt to taste 

Pepper to taste  

 

PREPARATION 

Dough: 

Place flour in a large bowl and make a well in the center. Break the egg into it, 

add the salt and a little lukewarm water at a time. Bring the dough together, 

kneading well and adding more flour or water as necessary. 

 

Filling: 

Rice potatoes and mix them with riced dry curd. Season to taste and set aside. 

 

On a floured work surface, roll the dough out thinly and cut with a glass. Spoon a 

portion of the filling into the middle of each circle. Fold dough in half and pinch 

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

pierogi. When the pierogi rise to the surface, continue to simmer a few minutes 

more.  

Serve warm with caramelized onions. 

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

