
Mile End's Knishes
 Vegetarian   Dairy Free

SIDE DISH

Ingredients
4 teaspoons double-acting baking powder

0.8 cup canola oil  at room temperature 

0.5  celery root  trimmed peeled roughly chopped 

1 large eggs  beaten for the egg wash 

8 large eggs  beaten 

5.3 cups flour  all-purpose (reduce flour to 5 cups if using canola oil) 

2  bay leaf  fresh 

2 teaspoons kosher salt

READY IN

300 min.

SERVINGS

12

CALORIES

429 kcal

https://whatsheate.com


12 servings kosher salt  black freshly ground 

2  parsnips  peeled roughly chopped 

12 servings caraway seeds

2 pounds baking potatoes  scrubbed ( 4 potatoes) 

12 servings spicy brown mustard  such as gulden's, for serving 

2 medium onion  white roughly chopped 

1.5 pounds yukon gold potatoes  scrubbed (6 to 8 potatoes) 

Equipment
food processor

bowl

frying pan

baking sheet

oven

knife

plastic wrap

wooden spoon

stand mixer

spatula

rolling pin

potato ricer

pasta machine

Directions
Make the Filling: Preheat the oven to 375 degrees.

Bake the russet and Yukon gold potatoes on a 10- by 15-inch baking sheet until a small knife

meets no resistance when piercing the center of the potatoes, 60 to 90 minutes. Set the

potatoes aside to cool.



Meanwhile, place the parsnips, celery root, and onions in a food processor and pulse them

until finely chopped.

Heat the schmaltz or oil in a large saute pan over medium heat, add the chopped vegetables

and the bay leaves, and season with salt and pepper to taste. Cover and cook for about 15

minutes, stirring frequently, until the vegetables are completely tender, then uncover and

cook for another 10 minutes to let the liquid evaporate.

Remove from heat; discard the bay leaves.

When the potatoes are cool enough to handle, peel them and pass them through a ricer into

the sauteed vegetable mixture.

Add the eggs and season with more salt and pepper; stir with a wooden spoon until the

ingredients are thoroughly mixed together.

Let cool before forming the knishes.

Place 8 beaten eggs and the schmaltz or oil in the bowl of a stand mixer fitted with the paddle

attachment.

Combine the flour, baking powder, and salt in a large bowl and add the mixture to the bowl of

the stand mixer.

Mix on low speed until the dry ingredients are mostly incorporated. Increase the speed to

medium and mix until the dough has a smooth, consistent texture, about 1 minute more.

Wrap the dough loosely in plastic wrap and flatten it into a disk. Refrigerate for at least 1 hour

or as long as overnight. (The dough can also be frozen for up to 3 weeks; thaw it in the

refrigerator overnight before proceeding.)

Roll and Trim the Dough: Portion the dough approximately into thirds. Flatten one third with a

rolling pin or the palm of your hand to approximately 1/4 inch thick. Pass it through a pasta

machine at the widest setting. Fold the dough in half, if necessary, and pass it through the

rollers 1 or 2 more times until the results yield a piece that is close to the width of the

machine (about 6 inches).

Adding flour as necessary to prevent sticking, continue to pass the dough through the

machine, making the setting more narrow with each pass until you achieve a piece that is

approximately 1/16 inch thick.

Place the dough on a floured surface and cut it into squares. Reserve the trimmings and

incorporate into the next piece of dough to be rolled. Repeat with the other two-thirds of the

dough.

Stuff and



Bake the Knishes: Preheat the oven to 375 degrees. Lightly oil a 10- by 15-inch baking sheet.

Distribute about 1 cup of the filling evenly along one edge of a trimmed dough piece.

Roll the dough around the filling to make a cylinder, using a spatula to help lift the bottom of

the dough from the work surface where the dough is sticking.

Brush the seam of the rolled knish with the egg wash and press lightly to seal it.

Place the knish seam-side down on the prepared baking sheet. Repeat with the remaining

dough pieces and filling.

Make 4 or 5 diagonal slashes across the top of each knish to allow for expansion while

cooking.

Brush each knish with a little of the egg wash and sprinkle it with the topping of your choice.

Bake until golden brown, 20 to 25 minutes. Allow to cool slightly before serving. Slice each

knish into 4 small logs and serve with the mustard.

Nutrition Facts

 PROTEIN 13.52%
  FAT 15.7%

  CARBS 70.78%

Properties
Glycemic Index:40.13, Glycemic Load:51.86, Inflammation Score:-7, Nutrition Score:22.491739003555%

Flavonoids
Apigenin: 0.65mg, Apigenin: 0.65mg, Apigenin: 0.65mg, Apigenin: 0.65mg Isorhamnetin: 0.92mg, Isorhamnetin:

0.92mg, Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg Kaempferol: 0.57mg, Kaempferol: 0.57mg, Kaempferol:

0.57mg, Kaempferol: 0.57mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg

Quercetin: 4.42mg, Quercetin: 4.42mg, Quercetin: 4.42mg, Quercetin: 4.42mg

Nutrients (% of daily need)
Calories: 429.2kcal (21.46%), Fat: 7.52g (11.56%), Saturated Fat: 1.56g (9.76%), Carbohydrates: 76.23g (25.41%), Net

Carbohydrates: 69.83g (25.39%), Sugar: 3.73g (4.14%), Cholesterol: 139.5mg (46.5%), Sodium: 869.82mg (37.82%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.56g (29.11%), Selenium: 33.39µg (47.7%), Manganese: 0.84mg

(42.14%), Vitamin B1: 0.62mg (41.13%), Folate: 162.39µg (40.6%), Vitamin B2: 0.53mg (31.19%), Vitamin B6: 0.61mg

(30.68%), Phosphorus: 303.26mg (30.33%), Vitamin C: 23.63mg (28.64%), Iron: 5.11mg (28.38%), Vitamin B3:

5.14mg (25.72%), Fiber: 6.4g (25.59%), Potassium: 891.52mg (25.47%), Vitamin K: 21.78µg (20.74%), Magnesium:

67.27mg (16.82%), Calcium: 160.01mg (16%), Copper: 0.32mg (15.83%), Vitamin B5: 1.5mg (15.01%), Zinc: 1.62mg

(10.79%), Vitamin E: 1.46mg (9.73%), Vitamin B12: 0.33µg (5.56%), Vitamin D: 0.75µg (5%), Vitamin A: 212.97IU

(4.26%)


