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Potato and Cheese Pierogies 
Adapted from the “Basic Pierogi” recipe featured in Martha Stewart Living Magazine 
April 2010 
Makes about 5 dozen pierogies 
 
This recipe makes a ton of pierogies, but they freeze well for future meals or afternoon 
snacks! 
 
For the dough: 
1 large egg, lightly beaten 
2 tablespoons sour cream 
1 cup whole milk 
1 cup water 
½ teaspoon salt 
5 cups all purpose flour, plus more for kneading and dusting  
 
For the filling: 
4 lbs Yukon gold potatoes, peeled and cut into 1 ½-inch chunks 
4 ounces room temperature cream cheese 
4 ounces grated extra sharp cheddar cheese 
3 tablespoons butter 
Salt, to taste 
Cornmeal, for sprinkling 
 
Serving suggestions:  brown butter, yellow onions sautéed in butter 
 
In a large bowl, whisk the egg and sour cream together.  Add the milk, water, and salt 
and whisk to combine.  Add the flour, one cup at a time, and stir until incorporated.   
The resulting dough will be shaggy and sticky. 

Flour a clean surface and turn the dough out on the counter.   Knead the dough, dusting 
with flour as needed, for about 6 minutes or until the dough comes together and is 
smooth.  Dust with flour and set aside, covered by a large, inverted bowl, for 1 hour. 

Cover the potatoes with cold water and salt the water.  Bring to a boil and cook for 10 
minutes or until the potatoes are fork tender.  Drain the potatoes and place them in the 
bowl of an electric mixer with the cream cheese, cheddar cheese, and butter.  Mix with a 
paddle attachment until the mixture is smooth and creamy.  Season to taste with salt. 

Allow the mixture to cool and then form about 60 small cylinders from golf-ball size 
amounts of potato filling.  Place on a large baking sheet.   

Dust a cleared work surface with flour and place the dough atop it.  Cut the dough in 4 
equal portions using a bench scraper or a sharp knife.   Cover three of the portions with 
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plastic wrap and set aside.  Roll the remaining portion of dough out until it is 1/8-inch 
thick, dusting with flour as needed.  Use a 3-½ inch round cutter to cut out as many 
round as possible from the dough. 

Place a potato ball on one half of a round and use your fingers to pull the dough over the 
filling to form a half-circle.  Dust your fingers with flour and pinch the edges of the 
round shut to seal.  Place the formed pierogi on a parchment-lined baking sheet dusted 
with cornmeal. Repeat until all the pierogis have been formed.   I balled up the scraps 
and rolled them out again in order to get 5 dozen pierogies.  However, the re-rolled 
scraps made for a tougher dough and I would only re-roll the dough once for best 
results. 

When ready to prepare the pierogies, bring a large pot of salted water to a rolling boil.  
Add the pierogies in batches (you want the water to remain boiling).  The pierogies will 
float to the top as they cook.  When they reach the surface, set the timer for 2 minutes 
and then remove with a slotted spoon or spider.  Repeat with the remaining pierogies. 

To freeze the pierogies, place the baking sheet of uncooked pierogies dusted with 
cornmeal in the freezer and freeze until solid.  Remove the frozen pierogies and place in 
a freezer-safe container or freezer bag.  When ready to prepare, drop the still frozen 
pierogies into the boiling water and simply add another 30 seconds to one minute to the 
cooking time after they float to the top. 

Pierogies can be served with sliced yellow onions sautéed in butter (as seen in the 
pictures) or may be drenched in your favorite brown butter sauce.   

 


