Potato-Cheese Pierogi (Hungarian Zolish)

Roux: 1 Ths» chopped sun-dried tomatoes

3 Tbs butter p  sour cream

2 Tbs olive oil Ibs skinless, boneless chicken breast

2 Tbs all-purpose flour Salt and black pepper to taste
Chicken paprikash filling: Pierogi dough:

3 Thbs butter 4, cups all-purpose flour

1 medium red onion, 1. tsp Salt and black pepper to taste

3 cups chicken stoc 2 large eggs

1 tsp chopped fresh 1/2 . cup sour cream

1 tsp chopped chives 1 cup water

1 Tbs paprika

1 To make the to skjllet, melt 3 tablespoons of butter over low heat. Add the olive oil then, using a wooden

ens, about 5 minutes. Add the parsley, chives, paprika and sun-dried tomatoes. Allow the
in the sour cream. Reduce the heat to medium-low and simmer gently, stirring frequently,
duces slightly'Seagon with salt and pepper and set aside to cool.

3 Meanw e ason the chicken bredst with salt and pepper and put it in a medium skillet. Add the remaining 2 cups of chicken
; c sKillet'and poach the chicken over medium heat until cooked through, about 15 minutes. Uncover the skillet,
raise the heat and simmer the chicken until the stock has evaporated. Allow the chicken to cool, then dice and add it to the

cooled sauce. Rél rigerate the filling yntil ready to use.

4 To make the pierogi: Sift the flour with the salt into a mixing bowl. In separate bowl, beat the eggs with the sour cream and 1
cup of water. Gradually stir the egg npixture into the flour mixture. Turn the dough out onto a floured board and knead it until
smooth. Roll the dough out about 1/4-inch thick. Cut the dough into 3-inch rounds. Place a spoonful of filling in the center of
each round. Wet the edges of the dough, then fold and seal. Bring a large pot of salted water to a simmer over medium-high
heat then reduce the heat to medium. Working in batches, drop the pierogi into the simmering water and cook until they float for
several minutes. Drain well and serve warm accompanied by additional sour cream if desired.

Servings: 12 - Yield: 12
Degree of Difficulty: Moderately difficult
Preparation Time: 30 minutes Cooking Time: 1 hour and 40 minutes Total Time: 2 hours and 10 minutes

Nutrition Facts

Serving size: 1/12 of a recipe (9 ounces).
Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet.

Nutrition information calculated from recipe ingredients. 3 of the recipe's ingredients were not linked. These ingredients are not
included in the recipe nutrition data.

‘\ p 4 Back |
" \? Amount Per Serving 7
@ Calories / 435.41
Calories From Fat (37%) 159.36
/ % Daily Value

Total Fat 18.039 [ 28%
Saturated Fat 8.479 4 42%
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