PIEROGI RUSKIE (POTATO AND CHEESE PIEROGI)
FOR THE DOUGH

2
cups/255 grams all-purpose flour (preferably unbleached), plus more as needed

1
teaspoon kosher salt

3
tablespoons unsalted butter

1
large egg, beaten

FOR THE FILLING

½
pound waxy or all-purpose potatoes


Salt and pepper

3
tablespoons unsalted butter

3
medium yellow onions (about 8 ounces each), finely chopped

½
cup quark cheese, cottage cheese or sour cream (about 4 ounces)

FOR SERVING


Butter, for pan-frying (optional)


Sour cream, for garnish


Chopped fresh parsley or dill, for garnish

Prepare the dough: Add the flour and salt to a large bowl; whisk to combine. In a small saucepan, heat ½ cup water and the butter over medium-high until butter is melted, about 3 minutes. Pour the buttery liquid into the flour gradually, stirring it in as you add it. (The dough will be quite crumbly and flaky at this point, like a biscuit dough.) Stir in the egg until combined then move the dough to a lightly floured surface and knead until smooth, 5 to 7 minutes. Cover the dough with a dampened towel or plastic wrap and let rest at room temperature for 30 minutes.

Prepare the filling: Peel the potatoes and cut into 1-inch cubes. Add them to a large pot, sprinkle with 1 tablespoon salt and cover with cold water by about 2 inches. Bring to a boil over high and continue to cook at a simmer until potatoes are tender, about 25 minutes.

While the potatoes cook, prepare the onions: In a large skillet, melt the butter over medium-high. Add the onions, season generously with salt and pepper, and cook, stirring occasionally, until golden-brown and softened, about 12 minutes. Set aside about 1 cup of onions for garnish and add the rest to a medium bowl.

Transfer the cooked potatoes to a colander to drain, then transfer to the medium bowl with the onions. Add the cheese, stir to combine, season generously with salt and pepper, then let cool.

Bring a large pot of heavily salted water to a boil over high.

Prepare the wrappers: Cut the dough into two even pieces. (You’ll want to leave one piece under the towel to stay moist while you work with the other piece.) You’ll also want a small bowl of flour, a small bowl of water and a towel handy for keeping your hands clean. Dust some flour onto a baking sheet (for holding the pierogi) and your work surface, then roll out one portion of dough until ?-inch thick. Using a 3-inch cookie cutter or inverted glass, punch 12 to 15 disks of dough. (Save and refrigerate the scraps to boil as a rustic pasta, in soup or another use.)

Assemble the pierogi: Working with one disk at time, spoon a scant tablespoon of filling onto the middle of it. Fold the dough in half to enclose the filling, bringing the edges together to form a crescent shape. Pinch the two sides together at the top, then work your way down on both sides, pinching the dough over the filling and pushing in the filling as needed, making sure the potato mixture does not break the seal. If needed, you can dip your fingertip into water and moisten the dough in spots as needed to help the two sides adhere together.

To form a rustic pattern on the curved seal, pinch the rounded rim underneath using your pointer finger and middle finger and press an indentation on top with your thumb, working your way along the rounded rim. Transfer to the prepared baking sheet. (If you’ve gotten some filling on your fingers, dip your fingertips into the bowl of water then dry them off on the towel.)

Repeat with remaining disks, then repeat the entire process with the remaining portion of dough. You’ll want to work fairly quickly, as the pierogi can be harder to seal if they start to dry out. (If cooking the pierogi at a later point, transfer them on the baking sheet to the freezer until frozen solid, then transfer the pierogi to a resealable bag and freeze.)

To cook the pierogi, add a single layer of pierogi to the pot of boiling water. Let them cook until they rise to the surface, about 2 minutes, then cook another 2 to 3 minutes until puffy. (With frozen dumplings, you will need to increase the cooking time by a couple of minutes.) Use a slotted spoon to transfer cooked dumplings to a colander to drain, then boil remaining dumplings.
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If you want to pan-fry your pierogi, working in batches, melt 1 to 2 tablespoons of butter in a large skillet over medium-high until crackling. Add a few boiled pierogi in a single layer to avoid overcrowding, and cook until crisp and golden, 1 to 2 minutes per side. Repeat with remaining pierogi, adding butter as needed.
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Serve hot. Top with any browned butter from the pan, warmed reserved onions, sour cream and herbs.
Pierogi are always on the menu at milk bars, historic Polish restaurants that were once socialist canteens. This recipe for pierogi ruskie, stuffed with potatoes and cheese, comes from the Bar Prasowy, which is one of the most famous milk bars in Warsaw, and a place where fist-size dumplings can be filled with mushrooms and meat, spinach and cheese, or any number of combinations. These pierogi can be made from kitchen staples, though you’d be doing yourself a favor if you sought out the salty quark cheese that would be used in Poland. Be patient with your first few pierogi: Sealing the filling inside the dumpling takes some practice, but the practice itself is enjoyable. You can snack on the pierogi straight after boiling, or pan-fry them with butter until crisp and serve with barszcz, a light Polish borscht. —Amelia 
Makes: 24 to 30 pierogi






Bar Prasowy

Adapted by Amelia Nierenberg

I have been making them for years usually on Christmas eve. Both daughters, now grown, have made it into a festive assembly line. One tip use Farmers Cheese, It is widely available and imparts a lovely salty, slightly sour note. We usually make 6-8 dozen and they never seem to make it to the freezer.

Is this helpful? 303

Evelina3 years ago

Coming from a Polish family here...you want to use farmers cheese for the filling, not cottage or sour cream!! Also, my family’s secret: add in some crumbled feta cheese. It adds the most incredible flavor, I promise! You will need at least two people to help move the assembly of this recipe along, if not it will take 2-3 hours

Is this helpful? 248

Helena3 years ago

I (first gen American) learned to make pierogi from my mom. Being in Chicago, we have no problems getting ingredients so we use the "Typ 390" Polish flour (low protein, can use Italian 00 as a close sub.) Our recipe is: 1 kg flour, 1 lg egg (beaten), good pinch of salt, 2 heaping tbsp of sour cream, as much ice water as needed to form a smooth springy dough. It produces the most tender pierogi dough imaginable.

Is this helpful? 180

GT3 years ago

Another good filling is kapustka (sauerkraut) warmed with a little salt pork or bacon. My busia (grandmother) always, always pan-fried her pierogi. This dough is perfect. Just be sure to adjust the amount of water if you’re making the pierogi on a rainy day. Thank you for running this recipe.

Is this helpful? 115

nyrkr3 years ago

Oh my god were these spectacular. What a great recipe to pop up just when I had leftover mashed potatoes! Other than that, I followed the recipe, using a mix of cottage cheese and sour cream in the filling. They turned out beautifully. The buttery onions, sour cream and chives as a garnish were SO delicious. I could eat these every day. But I won't because I HAVE SELF CONTROL...I HAVE SELF CONTROL...I HAVE SELF CONTROL...

Is this helpful? 109

Nellie Armstrong3 years ago

My grandmother always used the water from cooking the potatoes to make the dough. Just saying.

Is this helpful? 93

Agata3 years ago

Farmers' cheese is by far the best substitute for the cheese used for ruskie pierogi in Poland. Skip the egg in the dough, don't bother cubing potatoes, but instead cut them into a few pieces and once cooked put through the mincer with farmers' cheese. Roll the dough as thin as your dumpling-making skills allow - your acclaim as a pierogi maker is judged by the fineness of the wrapper - thick-doughed pierogi really don't taste right. Otherwise, I can attest this is an authentic recipe!

Is this helpful? 91

Sue3 years ago

I make and freeze pierogi in large batches for quick dinners when I don't have much time to cook. I always cook them straight from the freezer, in a covered skillet. I brown them on both sides in a very small amount of oil, then add a bit of water to the pan and let them steam. They come out magnificently, and no need to wait for water to boil or dirty an extra pot.

Is this helpful? 89

Dan3 years ago

I cheat a bit by cutting the dough into squares and folding into triangles-no scraps of dough. I also finish the crimp with the tines of a fork, flipping over to crimp both sides. I find the pierogi soak up less oil when frying if I let them sit for about 10-15 mins after boiling. Will 1" potato cubes really take 25 mins to cook? No wonder the directions don't explicitly say to mash them. Yes, farmers cheese is classic, but I have even used shredded cheddar. I like to dip them in Dijon mustard.

Is this helpful? 68

Julie3 years ago

Delicious! This was my first time making pierogies and they came out great. I would triple the batch to freeze some, as it's a lot of work for such a small amount of pierogies. These took me about 3 hours to make on my own.

Is this helpful? 61

magda3 years ago

Majority of polish recipes do not call for any fat to be added to the dough - just flour, salt, hot (almost boiling) water and egg. You can use 1-2 tablespoons of neutral oil, but it is not necessary. I find the dough more elastic when fat is skipped.

Is this helpful? 59

Corin3 years ago

You boil, then fry.

Is this helpful? 54

Edyta3 years ago

Side note - farmers cheese is the beat for it. I do not recommend using Cream cheese or sour cream

Is this helpful? 47

Deborah3 years ago

I highly recommend the use of a pasta machine, if you have one, to roll out the dough. I prefer thin wrappers, and the machine really helps.

Is this helpful? 44

Jean3 years ago

In , you did not mention that the potatoes should be mashed. Use a ricer if you have one, it gives you a more even texture. If you use cottage cheese, it should be drained and pressed through a sieve. I am of Polish descent, and have never had a Christmas Eve without pierogi!

Is this helpful? 43

