
Global Chef Michal Konwerski from Poland           
Pierogi (dumplings)                                                        
1.4 cups flour 
2 eggs 
½ oz. salt 
1 gallon warm water 
6 oz. Vegetable oil 

For the dough – mound the flour and make a well in the middle. Add the egg, oil, and salt to the well. 
Continue stirring adding small amounts of warm water – gradually incorporating the flour. Only add the 
next bit of water when the previous one has been blended into the flour and the mixture has become dry.  
Stop adding the water once the flour has blended and the dough has begun to form. It should not feel wet or 
sticky, if it does, add a bit more flour. 

Roll out the dough on a lightly floured surface until it is about 1/8 inch thick. Cut circles out (about 3 inches 
in diameter) using a cup or other form. Spoon about 1 tsp of filling into the middle and fold in half. Pinch the 
sides closed with your fingers or the tines of a fork so they are well sealed. The dough should be room 
temperature. 

Drop into boiling water. Pierogies are done when they float to surface. Serve as is with sour cream or other 
garnish, or sauté with onions. 

For the fillings – potato and cheese 

1 ½ cups potato, peeled and cut into chunks 
½ large onion, peeled – one part minced, one part sliced 
salt and freshly ground black pepper 
1.5 cups cottage cheese 
Boil potatoes and cook until soft. Drain and mix with other ingredients in bowl. 

Mushroom and sauerkraut 

1.5 cups sauerkraut 
1 cup porcini mushrooms 
salt and freshly ground pepper 
½ oz. unsalted butter 

In a large saucepan melt the butter over medium heat. Add fresh mushrooms and cook until tender and 
golden (about 10 minutes)  
Increase heat and add in sauerkraut – stir. Reduce heat, cover and simmer stirring occasionally until 
sauerkraut is tender (about 20 min). If needed, increase heat and boil off liquid. 
 

Blueberries 

1 ¾ cups berries 
6 oz. sugar 
crumbs (cake, cookie, graham cracker – something like that) 
 

In a large saucepan, combine all ingredients.  Simmer until heated through. The crumbs will soak up the 
liquid. 

 


