
Dean's Pierogi Dumplings Preview

Chapter One – First Five Recipes
Polish Pierogi Dough

Takes: 30-40 min ** Makes: 30 pierogi

    Pour 3 cups of wheat flour into the bowl. 

    Pour the flour through a sieve to separate any lumps and in order to aerate the flour. 

    Your pierogi dough will be softer and more delicate in flavor. 

    Then add half a teaspoon of salt. 

    Pour 0.75 cup of boiling water into the bowl, while vigorously stirring the mixture with a fork or 

wooden spoon. 

    At this stage, it is normal that lumps of flour will form and surface – crumble them down with the 

fork. 

    Cover the bowl with a cotton cloth and set aside for about 5 minutes. 

    After 5 min, add a quarter of a cup of cold water, give it a stir, and crumble down the lumps (if any).

    Once again cover the pierogi dough with a cotton cloth, but this time set is aside for 15 minutes. 

    After 15 min, add half a teaspoon of vegetable oil (canola, sunflower or olive oil). 

    Knead the pierogi dough until it becomes a smooth and uniform mass.  

    In general, it takes 5 to 10 minutes, and at this stage a pair of men's hands may be quite useful. 

    When finished, the pierogi dough should be homogeneous, stretchy and a bit adhesive.

    Now, the dough is ready to prepare pierogi. 

    Roll out the dough on a pastry board (or simply on a table) until you reach the thickness of about 

one-tenth of an inch (2-3 millimeters). 

    However, before you start rolling it out, you should flour the pastry board. 

    Thanks to that the pierogi dough won't adhere or tear.  

    One side of the dough should remain clean. 

    Cling on to itself while folding pierogi.  

    Cut circles out of the pierogi dough by using a cup. 

    Place the filling in the middle of every circle and fold it to form pierogi.
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First Five Recipes
Pierogi with Crispy Fried Onions

Prep Time: 3 hours ** Cook Time: 35 minutes
Servings: 45 Perogi 

   Put 3 cups all-purpose flour plus additional for kneading in a large shallow bowl and make a well in 

center.  

   Add 1 cup water, 1 tbsp sour cream, 1 large egg, 2 tsp oil, and 1 tsp salt to well and carefully beat 

together with a fork without incorporating flour.  

   Mix in the flour gradually to make a soft dough. 

   On a flat surface knead the dough until elastic, about 8 minutes. Invert a bowl over dough and let 

stand at room temperature 1 hour. 

   Meanwhile, peel and cook 4 large russet potatoes in a large saucepan until tender, about 10 minutes.  

    Sweat 1 yellow onion chopped until soft, about 10 minutes. 

   Mash the potatoes and add 6 oz sharp white cheddar grated, 1 yellow onion halved and sliced finely, 

1/4 cup whole milk, 2 garlic cloves minced, 3 tbsp chives minced, and salt. 

   Halve dough and roll out 1 half on lightly floured surface. 

   Cut out 22 rounds with lightly floured 3 inch diameter cutter.  

   Form a small ball of the potato filling and place in the center of the dough round and close your hand

to fold round in half.  

   Pinch edges together to seal completely. 

   Seal by pressing with the tines of a fork to create ridges. 

   Bring a large pot of water to boil. 

   Add half of pierogi, stirring once or twice to keep them from sticking together, and cook until the 

pierogi float to the surface, about 5 minutes. 

   Transfer with a slotted spoon to onion topping and toss gently to coat.  

   Cook remaining pierogies in same manner, transferring to onions. 

   Reheat pierogies in onion topping over low heat, gently tossing to coat.  

   FOR THE ONION TOPPING: Cook the onion in butter stirring until golden brown, about 30 

minutes. 

   Remove from heat and set aside.
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First Five Recipes
Spinach and Eggplant Pierogi

   Pre-heat the oven to 375F and place 1 eggplant, cut into cubes, 1 1/2 cups grape tomatoes and 2 

tablespoons feta, crumbled into a casserole dish and sprinkle with a pinch of salt and drizzle olive oil 

on top.  

   Allow to roast in the oven until the skin on the eggplant is easily removed and the meat of it is soft, 

about 30 - 45 minutes depending on how big the cubes are.  

   Remove from the oven and allow to cool. 

   Remove the tomatoes from the dish and place in a separate bowl and set aside for later.  

   Peel the skin off the roasted eggplant and toss (you can keep this on if you'd like).  

   Mash the eggplant with the back of a fork and add in 1 1/2 potatoes, boiled and mashed, 2 cups 

chopped spinach (fresh or frozen work), 1 cup of the yogurt and mix well.  

   Set aside and use to fill the dough, about a teaspoon for each pierogi is plenty.  

   Take 1 cup of yogurt and in a bowl add in a pinch of salt and pepper, beat with a fork to make it 

smooth.  

   Spoon some on top of your finished pierogi and top with the roasted grape tomatoes! 
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First Five Recipes
Pierogi Casserole

Serves:  4-6 

    Preheat oven to 350. Peel 8 medium yukon gold potatoes, peeled and cut into fours and chop into 

quarters.  

    Set them in a large pot and cover with water, allowing it to come to a boil.  

    Boil potatoes until tender, about 30 minutes.  

    While potatoes are boiling, cook 1/2 pound pasta (farfalle or lasagna noodles) according to 

directions, and once drained mix with two tablespoons of butter.  

    Set aside.  

    In a large skillet over medium heat, melt two tablespoons of butter and saute 1 medium onion, 

chopped until soft.

    Drain potatoes and mash with one stick of butter and 8 ounces of cheese, cubed or shredded 

(Velveeta will work best, second best is hand-grated cheddar).  

    Make sure no lumps remain.  

    Fold in onions.

    Spread out pasta in a large baking dish and spread mashed potato mixture over top.  

    If desired, top with more cheese and onions.  

    Bake at 350 for about 25 minutes.  

    This is best when served immediately, but still tastes good after being in the fridge for a day or two.
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First Five Recipes
Cheddar Perogies

Yields about 24 perogies ** Serves: 4

    FILLING: Boil 2 medium potatoes, peeled and roughly chopped until thoroughly cooked, about 15-

20 minutes. 

    Strain them and let stand for 5 minutes to let the extra moisture out. 

    Mash and add 1 1/2 cup grated aged cheddar, butter,  chives and/or parlsey, finely chopped and salt.

    Your filling is done. 

    Don't throw out your potato skins; put them in a pan with oil + salt and in the oven at 400F for 20 

minutes. 

    You'll have nice, crispy potato chips to munch on.     

    MAKE DOUGH:  Refer to Polish Pierogi Dough Recipe . 

    ASSEMBLY: Roll out half of the dough to about 1/8" thick. 

    With a glass or dough cutter, cut out 3" circles, saving the trims. 

    Put about 1/2 tablespoon of filling in the middle of each. 

    Dip your finger in water and pass it around the edges so the dough will stick together nicely. 

    Close the perogies making sure they are completely sealed. Set them aside on a pan. 

    Repeat the process with the other half of the dough. 

    Form a ball with the trimmings, roll and make some more. 

    At this point you can put them in a bag with a dash of flour and freeze them. 

     COOKING: Bring a pot of water to a boil, adding a teaspoon of salt. 

    Drop about half of the perogies in and cook for 5-6 minutes or until they float on the surface. 

    Remove from water and put on a plate with a paper towel to dry them. 

    Cook the rest of the perogies the same way. 

    FRYING: In a saute pan heat up 2 tablespoons of oil. 

    Once it's sizzling, fry some perogies for 2-3 minutes on each side. Serve hot. 

     SAGE BUTTER SAUCE: In a small sauce pan melt 1/4 cup butter on medium heat. Let it bubble 

until it browns just a bit.  

    Add 8-10 sage leaves, chopped, remove from heat and add 1 tablespoon lemon juice. 

    If you used unsalted butter, season with salt.

End Of Preview
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