PIEROGIES

RECIPE FROM GOOD AND CHEAP BY LEANNE BROWN | MAKES 60-72 PIEROGIES

DOUGH

« 4% C all-purpose flour

« 2 teaspoons salt

« 2 cup yogurt or sour cream

e 2 eggs

« 1 tablespoon water, as needed

FILLING

« 5 Russet potatoes, roughly cubed
o 1% cup sharp cheddar, shredded
« salt and pepper

OPTIONAL ADDITIONS TO THE FILLING
« 2 tablespoons scallions, chopped

« 4 cloves roasted garlic, minced

« 2 tablespoons Dijon mustard

« 1 teaspoon cayenne pepper

« 1teaspoon paprika

TO SERVE
* sour cream
« scallions, chopped

« chopped onion fried in butter

In a large bowl, mix the flour and salt. Pour in the yogurt, eggs, and a
tablespoon of water. Mix it slowly and carefully. The dough will be quite

sticky. Cover it with a towel or plastic wrap while you make the filling.

Put the chopped potatoes in a pot and cover with water, then add a bit of
salt. Cover with a lid and bring to a boil over medium-high heat before
removing the lid. Let the potatoes cook until tender, about 20 minutes. Test

them with a fork: if it goes through easily, they’re done.

Drain the potatoes and add shredded cheese, salt, pepper, and any additions
you might enjoy. I like strong aged cheese because you don’t have to use
as much. I usually use several additions, and you should play around with
some of your favorite things—there aren’t many flavors that don't work in
potatoes! Next, mash the potatoes with an electric mixer or just two forks.
Once the filling is ready, gather some friends because shaping takes some

time!

Flour your countertop liberally. Split the dough in half. Keep one half
covered, but place the other half on the floured surface. Use a rolling pin to

flatten the dough, about %” thick. Punch out as many 3” to 4” dough circles

as possible, using a round cookie cutter or a drinking glass. Squish the scraps

into the remaining covered half of the dough.

Drop about a tablespoon of filling in the center of one circle of dough. Fold
the dough over the filling and press the edges to create a dumpling. The
stickiness should ensure a tight seal. Lay the dumpling on a floured surface
and use a fork to squish the edges together. Repeat until you run out of

circles, then repeat everything with the remaining dough.

Once you have all your perogies formed, boil a pot of water and add about
12 perogies. Let them cook until they rise to the top, about 1 minute. Pull
out the boiled pierogies with a spoon, then repeat with the remainder in the

same pot of water.

If you're planning to freeze some of the pierogies, let them cool down and
then put them in freezer bags with the air squeezed out. I usually do 12 to a
bag, but you can portion them out in whatever way suits you. They will keep

for at least 6 months in the freezer.

You can eat the pierogies just boiled, but if you're anything like my family,
you'll prefer them fried afterwards. Melt a tablespoon of butter in a pan on
medium heat, then fry up as many pierogies as you want. (Six per person
is plenty.) Flip them every few minutes until they’re browned on all sides.

Serve with scallions and a dollop of sour cream.
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