
Varenyky / Pierogi Recipe
Dough:
4 Cups All-Purpose Flour
1 tsp Salt
2 eggs
1 Cup Sour Cream
8 Tablespoons (1 stick) Butter, Room Temperature

Filling:
4 lbs onions (5-6 medium onions) small dice
8 Tablespoons (1 stick) butter
4 potatoes
2oz Cream Cheese
2oz American Cheese
1 Cup Cheddar Cheese
4 Tablespoons butter

Topping:
 1/2 cup caramelized onions

To Make Dough:
1.  Whisk flour & salt together
2. Add all ingredients to bowl of standing mixer.  Using a dough hook mix until dough is smooth & slightly sticky.  
3. Divide dough into 2 pieces.  Form each piece of dough into a disk and wrap each disk separately with plastic wrap.  Chill in refrigerator for 1 hr or up 

To Make Filling:
1.  In a large sauté pan over medium heat add 1 stick of butter and diced onions. 
2.  Cook onions over medium heat stirring every so often until they start to brown in color.  As they start to brown lower the heat and keep stirring 
until evenly caramelized. Should take 20-30min. 
3. Remove from pan and cool.  Set aside 1/4 cup to mix into filling
4.  Place potatoes in a pot of cold water to cover with a generous tablespoon of salt.  Cook until potatoes can be easily pierced with a knife.  20-30min
5.  Drain potatoes and pass the hot potatoes through a potato ricer into a large bowl.  Discard potato peels.
6. Combine potatoes with  cheeses, butter and 1/4 cup caramelized onions.  Let potato mixture cool completely before filling pierogi.

To Fill Pierogi:
1.  On a lightly floured surface, Roll out one disk of dough to a 1/8 inch thickness.  Using a 3 inch round cutter, cut circles out of dough. 
2.  Pick up one circle of dough and place in palm of hand.  Scoop a tablespoon of cooled potato mixture in center of dough circle. 
3.  Stretch one side of dough over to encase filling, pinch with with thumb & pointer finger.  Pinch and seal edges of pierogi into a crescent shape.
4.  Place pierogi on a parchment lined sheet pan. 
*At this point pierogi can be placed in freezer on sheet pan.  Once pierogi are frozen, place in a storage container and keep frozen until ready to cook.

How To Cook Pierogi:
1.  In a 6-8 qt pot, add water with a tablespoon of salt to a boil.
2.  Add 10-12 pierogi to boiling water, give the pierogi a gentle stir with a wooden spoon.  Once the pierogi start to float about 2 minutes let them 
cook in boiling water for an additional 2 minutes.  If using frozen pierogi you may need to add a few additional minutes.
3.  Gently scoop out pierogi with a slotted spoon and place them into a large bowl.  Add a tablespoon of caramelized onions to pierogi and gently toss 
4.  Serve warm with sour cream on the side.

To Pan Fry Pierogi
1.  Heat a large sauté pan over medium high heat.  Melt 1-2 tablespoons butter.  When butter is melted and sizzling add 6-8 pierogi in a single layer 
without overcrowding.  Let cook on one side until brown 1-2 minutes, carefully flip pierogi over and brown other side.
2. Serve immediately with caramelized onions & sour cream.
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