
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



MEAT PIEROGI RECIPE 

 

Ingredients:  

Dough: 

0,5 kg all-purpose flour   

1 tablespoons oil 

1 glass lukewarm water 

 

Filling: 

0,5 kg beef 

1 carrot 

1 parsley root 

1 leek 

¼ celery 

1 onion 

2 bay leaves 

3 allspice berries 

2 peppercorns 

1 roll 

¼ block of butter 

salt 

 

PREPARATION 

 

1. Put your meat in a large pot. Add vegetables and cover with water. Cook 

for around half an hour.  

2. Add the bay leaf, peppercorns, allspice and cook for half an hour. 

3. Soak the roll. 



4.Chopaandafryatheaonion. 

5. Grind your cooked meat, onion and the roll in a grinder or a food processor. 

Season with salt and pepper and mix very well until everything is incorporated.  

6. Mix water with the flour, salt and oil. Knead until smooth. 

7. On a floured work surface, roll the dough out thinly (2-3mm) and cut with                  

a glass.  

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

and pinch edges together.  

9. Bring a large, low saucepan of salted water to boil.  

10. Drop in the pierogi. When the pierogi rise to the surface, continue to simmer 

for 3 minutes. Remove pierogi with a slotted spoon to a plate. 

Bonaappetite! 

 

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

