
Jagi’s Pierogies
For the dough 
  6 -7 cups unbleached all-purpose flour; reserve 1/2 cup for “fork dipping” 
  1/2 cup unsalted butter, softened (though my Dad would say you need 

sweet salted butter…) 
  1 1/2 cups warm water 

For the filling 
  1-1/2 lb. yellow potatoes, peeled and cut into 1-inch pieces 
  Kosher salt 
  3 Tbs. unsalted butter or olive oil 
  3 medium sweet onions, finely chopped (about 3-3/4 cups) 
  10 oz. farmer cheese, crumbled (about 2 cups) 
  Freshly ground black pepper 

For cooking and serving 
  Kosher salt 
  1/2 cup salted butter 
  1 cup sour cream 
  4 Tbs. of fresh dill weed  

Make the dough 
Put the flour in a large bowl. Before you add the butter take a pat or two of 
softened butter and rub it all over your clan hands. This helps prevent the next 
step from being a stick mess stuck to your hands. Using your fingers, work butter 
into the flour until the mixture has the texture of coarse meal. Add 1-3/4 cups of 
the warm water and stir with your fingers until the mixture begins to come 
together. If the mixture is dry, you can add up to 1/4 cup more warm water, 1 
Tbs. at a time, until it forms a shaggy yet cohesive yet mass. Do add the water 
little by little. If it seems too we, add a wee bit of flour. 
Turn the dough out onto a well-floured work surface and gently knead it just 
until soft and elastic; the dough will not be completely smooth, but it should be 
easy to shape, with a Play-Doh-like consistency. Do not over work it makes the  
dough tough. 



Let the dough rest now as you prepare the filling. I know lots of folks that do this 
in reverse, filling first, dough second. Jagi always did it this way, saying “Dough 
tastes better when it has time.” 

Make the good stuff(ing) 
Put the potatoes in a 4-quart saucepan with enough cold salted water to cover; 
bring to a boil over high heat. Lower the heat to maintain a steady simmer and 
cook until the potatoes are tender when pierced with a fork, about 15 minutes. 
Drain, return the potatoes to the pan, and dry them over medium heat, stirring, 
until they look floury and leave a light film on the bottom of the pan, about 3 
minutes. Mash with a potato masher until smooth. Transfer to a large bowl and 
set aside. 
Heat the butter in a 12-inch skillet over medium heat. Add the onions and cook, 
stirring occasionally, until deep golden-brown and soft, 15 to 20 minutes. 
Reserve half of the onions for garnish and add the other half to the potatoes. 
Add the cheese, 1 tsp. salt, and 1/2 tsp. pepper and mix until well combined. 
Let cool to room temperature before using. 

Making & Filling Circles 
Line a large baking sheet with parchment and dust with flour. Divide the dough 
into 6 orange-size balls (about 8 oz. each). Working with 1 piece of dough at a 
time on a floured work surface, and keeping the others covered so they don’t 
dry out, roll the dough into a 1/8-inch-thick, 11 to 12-inch-wide canvas. 

Using a floured 4-ish inch bowl, glass, or as my elders handed me, a Folgers 
metal coffee can to cut out circles of dough. After you cut them out, lift the 
uncut dough up and away, to be used again, and all the little circles are left 
behind are ready for the next phase! 

Working with 1 dough circle at a time, brush off any excess flour and hold the 
circle in your palm. Spoon a mound of filling into the center of the circle, not too 
much to keep it from being able to fold it in half. Using your fingers, tightly 
pinch the edges together to seal and create a 1/2-inch border. Dip the tines of 
the fork in to a mound of flour and press along the edges to crimp. As you do 
this be sure to have an older family in the room telling you stories about when 
they were little, smile and savor the moment. 



Arrange the filled pierogi on a lightly floured surface; loosely cover with a clean 
dishtowel or as we did it, with a torn bit of brown paper back . Repeat with the 
remaining dough circles and filling. 

Now we cook! 
Position a rack in the center of the oven and heat the oven to 175°F. Bring a 
large pot of salted water to a full rolling boil over high heat. Gently drop the 
pierogi into the boiling water and give them a gentle stir so they don’t stick 
together or to the sides of the pot. Resist the urge to do more than 5 or 6 at a 
time. I feel they are easier to manage when 6 or less. You’ll know they are done 
when they float to the top which should be less than 5 min for room temp 
pierogi, closer to 10 min if they were frozen; I always recommend boiling them 
from thawed. Grab a slotted spoon to scoop them out. You can put them on a 
raised rack on a cookie sheet in the oven to keep warm. (I would often snag one 
or two…or three here at this step when Jagi and Dad were strategizing about 
the Yankees or The Jets and I knew I could get away with it…) 

Bringing them to Table (if they make it this far!): 
You can serve the pierogi either boiled or fried. There were many times I was so 
hungry I ate them after they were pulled from the boiling pot…much to Jagi and 
my Dad’s chuckles and head shakes. They chided me for not being patient a few 
moments longer, to eat them as they should be served, fried in a pan and serves 
with sour cream and dill. But you decide what way you think is best for YOU! 

For boiled pierogi, melt the butter in a saucepan. Sprinkle the pierogi with a 
little dill and onion and drizzle with melted butter. They are soft and tasty this 
way! 

For fried pierogi, melt 4 Tbs. of the butter in a skillet over medium-high heat. 
Cook the boiled pierogi, 4 or 5 at a time, turning once, until golden on both 
sides. This next step isn’t “proper cooking” but… we would toss in some 
chopped onions about a minute or two before taking the cooked pierogi out of 
the pan…so good!  
Be sure to add a little more butter before putting the next group in as needed. 
(spoiler: Dad would add olive oil sometimes when Jagi wasn’t looking) 



Things I learned from my Dad: 
Make the filling a day ahead. He would cover it and keep it refrigerated. I used 
to sneak and eat the filling thinking he wouldn’t notice. He always did.   He 
would also make a big batch of pierogi (filled, with edges pressed neatly by ME!)  
ahead of time, just waiting to be boiled and fried. 
Once they were done, if I didn’t eat every last one sitting at the table with Jagi, 
my Dad had enough restraint, or maybe good sense, to set some aside in 
freezer bags. He would pull them out, allow them to slowly defrost and then fry 
them up once they reached room temp. 
There are lots of alternatives for the filling. 
-Dad and Jagi added cooked bacon bits to their potato and cheese mix. 
-Jagi and I loved adding extra onion, sautéed garlic, and mushroom to the mix. 
-My grandmother preferred a sweeter treat and filled them not with potato but 
shredded, cooked cabbage and raisins. 


