
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



POTATO & CHEESE PIEROGI RECIPE 

 

Filling: 

0,5 kg dry curd  

0,5 kg boiled potatoes 

2 teaspoons salt 

½ teaspoon black or herbal pepper 

 

Dough: 

300 g all-purpose flour 

Pinch of salt 

125 ml lukewarm water 

1 egg 

20 g butter 

 

PREPARATION 

 

Rice boiled potatoes (they should be still warm). Fork or rice dry curd (do not 

mince) and mix it with potatoes. Season with salt and pepper. 

  

Place flour in a large bowl and add salt. Add melted butter, the egg, the salt and a 

little lukewarm water. Bring the dough together, kneading well for 7-8 minutes. 

Cover the dough with a foil. Let it rest 30 minutes. On a floured work surface, roll 

the dough out thinly (2-3 mm) 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. 

Sprinkle a baking sheet with flour and place the filled pierogi on it in a single 

layer.  

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

fifteen at a time. Return to the boil and reduce heat. When the pierogi rise to the 

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


surface, continue to simmer 2 minutes more. Remove one with a slotted spoon 

and taste for doneness. When satisfied, remove remaining pierogi with a slotted 

spoon to a plate. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


