
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



CURD & CABBAGE PIEROGI RECIPE 

 

Dough: 

1 kg all-purpose flour 

1 teaspoon salt 

2 glasses lukewarm water 

2 eggs 

2 tablespoons butter/ 4 tablespoons oil 

 

Filling: 

0,75 kg dry curd  

0,4 kg chopped bacon 

3 onions 

Pinch salt 

Black and herbal pepper 

Small cabbage 

 

PREPARATION 

 

Filling:  

Steam the cabbage until very tender. Drain and cool. In a strong but thin linen 

towel, squeeze as much of the liquid from the steamed cabbage as possible.  

Grind the squeezed cabbage with the fine blade of a meat grinder. Add the grinded 

curd and season with salt and pepper. Set aside. Fry the bacon and the chopped 

onion. Mix the ingredients together. 

 

Dough: 

Mix the flour, eggs, salt, butter and water. 

 


