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This artcle written by MrDarin

2 ROBAIF S~ 7L FTE

Hello everyone! This month | would like to share a recipe with you that my Grandmother used to make in
spring. She would particularly make it for the Easter Holiday in April.
This is a recipe for Perogies. Perogies are from Slovenia and Poland, Iike my family. Please enjoy!

FHABESA, CAIZBIZISA, BIZBIEHESADE>TOLYEEBNLIEVWER
WET, 1—X5—T [EXOFR] tWLWS5ENEE>THLE LR, TETOFZ] [FR-
SYRERORZTORETY, OFREIIR—-S Y NE2ORZTZIZI—YHHY T,
TOE>THTLEE ]

Ingredients  (%1#}) :
- 2 cups all-purpose flour B 2 Hv T - 1 teaspoon salt & & U 1

- 1 egg, beaten BEHE 1 @5 - 2 kg baking potatoes ¥ ¥ HA E 2kg
- 2/3 cup cold water 7K 2/3 Awv T - 1 teaspoon salt 18 /& U 1
- 400 grams bacon ~X— 1> 400g - 1 cup shredded Cheddar cheese &F23F—X1Hhv T

1.To Make Dough ZEMIDIEY 75 : In a medium bow! combine the flour, salt, egg and water. Mix all
together to form dough; cover bow! and set aside.

RYVCENW, 1 0. KEEHCHZET, LCRBES, SvTEHTS,

2.To Make Potato Filling: B MYEL) J5 : Place peeled potatoes in a large pot. Add water to cover, bring
to a boil, and boil for 25 to 35 minutes or until tender. Remove potatoes from water and mash. Place
bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble and stir into
mashed potatoes. Stir in cheese and season with salt and pepper.

RERWED v HAEEKREWRT.25-35 3 <HVETS, KE>T 289, 7531/3V T,
FNTR—OVERDH D, BOLRX—OVEDIZLED Yy HAEICNA, BE3%, F—X, 18 O
vavEmA., L<RE 3,

3.Roll reserved dough out on a floured surface. Cut circles out of dough, using a small round container. Place
a spoonful of potato filling in the center of each circle and fold over, pinching edges together to seal. Bring
a large pot of lightly salted water to a boil; drop perogies in boiling water and cook for 4 to 5 minutes, or
until they float.

INEMEBIVIERRCEMMELIT T, NEORIZDIDZ, Dv T EERFOLSICEMICAN
T, WED2FL, KEWBIZKEHTT, [ETOFR] 2ANT, 45 75<60, 3, FHL
ETICE TS,

4.Fry perogies in a pan with oil until golden brown.

T4/ T, ED2RBETITEL,

5.Serve with melted butter.

AL —E&—HEICBL LA> TSy,
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