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( Pierogies )
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READY IN SERVINGS CALORIES
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120 min. 48 73 kcal

( ANTIPASTI ) ( STARTER ) C SNACK ) ( APPETIZER )

Ingredients

0.5 cup butter

3 cups flour all-purpose

2 large onion chopped

2 cups potatoes cold mashed

16 ounce cream sour

Equipment

bowl

frying pan
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baking sheet
sauce pan
oven

cookie cutter

1000

Directions

|:| Place the sour cream in a large bowl, and mix in flour to make a dough.

|:| Roll the dough out on a floured surface about 1/16 inch thick, and cut rounds about 3 1/2
inches across using a cookie cutter or a glass. Re-roll the unused dough to make more

rounds, up to 4 times -- after that, it gets hard to work with.

|:| Place about 1 teaspoon of mashed potatoes in the center of each dough round, fold over into
a half-moon shape, and press and seal the edges with a fork. Set the filled pierogies aside

under a towel to prevent drying.

|:| Melt the butter in a large skillet over medium-low heat, and cook and stir the onions until

translucent, 4 to 5 minutes.

Remove the cooked onions and set aside, leaving butter in the skillet.
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Bring a large saucepan of water to a boil, and carefully drop a few filled pierogies at a time
into the boiling water. After they float to the surface, allow them to gently boil for about 4
minutes.

|:| Re-heat the butter in the skillet over medium heat. Gently scoop the pierogies out of the
water (they break easily) and place them in the skillet to brown on the bottom, about 3
minutes.

|:| Place the fried pierogies on a buttered baking sheet, sprinkle them with the cooked onions,

and keep warm in the oven on low setting until served.

Nutrition Facts
e

PROTEIN 7.06% [ FAT 46.82% CARBS 46.12%

Properties
Glycemic Index:4.91, Glycemic Load:5.56, Inflammation Score:-2, Nutrition Score:2.0473912993203%

Flavonoids



Isorhamnetin: 0.31mg, Isorhamnetin: 0.31mg, Isorhamnetin: 0.31mg, Isorhamnetin: 0.31Img Kaempferol: 0.11mg,
Kaempferol: 0.11mg, Kaempferol: 0.11mg, Kaempferol: 0.11Img Quercetin: 1.33mg, Quercetin: .33mg, Quercetin:

1.33mg, Quercetin: 1.33mg

Nutrients (% of daily need)

Calories: 73.34kcal (3.67%), Fat: 3.84g (5.91%), Saturated Fat: 2.19g (13.67%), Carbohydrates: 8.51g (2.84%), Net
Carbohydrates: 8g (2.91%), Sugar: 0.68g (0.75%), Cholesterol: 10.66mg (3.55%), Sodium: 19.07mg (0.83%), Alcohol:
0Og (100%), Alcohol %: 0% (100%), Protein: 1.3g (2.61%), Vitamin B1: 0.07mg (4.88%), Selenium: 3.08ug (4.4%),
Folate: 17.52ug (4.38%), Manganese: 0.08mg (3.79%), Vitamin B2: 0.06mg (3.52%), Vitamin B3: 0.57mg (2.85%),
Vitamin C: 2.27mg (2.75%), Iron: 0.45mg (2.51%), Vitamin A: 118.26IU (2.37%), Phosphorus: 22.99mg (2.3%), Fiber:
0.51g (2.04%), Vitamin B6: 0.04mg (2.03%), Potassium: 66.7mg (1.91%), Calcium: 13.77mg (1.38%), Magnesium:
5.35mg (1.34%), Copper: 0.02mg (1.24%), Vitamin B5: 0.Img (1.02%)



