
Basic Filling for Perogies 
Mix together: 

 

• 1/2 lb of cheddar cheese (shredded) 

• 4 cups of hot mashed potatoes 

• Salt and pepper to taste 

 
There are numerous fillings for perogies, from sauerkraut and chopped bacon to cottage cheese with egg 
and salt.  Try dried fruit and sugar, served with syrup.  Don't be afraid to experiment. 
 

Baba Doris's Overnight Perogy Dough 
  

• 12 cups flour             

• 1 1/2 tsp salt         

• 1 tsp baking powder 

• 1/4 cup margarine     

• 5 cups warm water     

• 1tbsp oil 

  

1. Rub margarine into dry ingredients.  Mix in 5 cups warm water and the tbsp of oil.  Knead well. Place 
dough in a large bowl, cover with a towel, and leave overnight.   

2. Divide dough into sizes you are able to roll out. Keep the unused dough covered.  Roll out thin as if for 
a piecrust on a floured surface. 

3. Cut into small squares, place a spoonful of the filling on each square.  Fold into a triangle and pinch the 
edges together well.  You can use a soup can for half circle perogies.  Try placing them on a large bath 
towel, not letting them stick together.  Keep them covered until you are ready to cook them.   

4. Drop into boiling salted water and boil until they float and a cook a few minutes more. Depending on  
the size of your pot, about 21/2 dozen at a time.  Drain. Rinse with cold water to prevent them sticking 
together.  

5. Optional: Take bacon slices and cut into 1/4 '' slices. Sauté one chopped onion and 1/4 cup of butter. 
Cover perogies with the bacon, onion and butter mix.  Serve with sour cream. 

 

Marlene's Perogy Dough: 
  

• 4 cups of flour     

• 1 cup warm water     

• 1 egg     

• 2tbsp cooking oil     

• 1 tsp salt 

  
1. Beat egg. Add warm water and oil.  Blends well, then add flour and salt.   

2. Knead dough smooth and soft.  Cover dough, let rest for 30 minutes, and roll out thin.   

3. Cut into squares or rounds. Place a teaspoon filling on each piece.  Pinch edges well together to seal.  

4. Cook in boiling water for about 8 minutes.  Drain.   

5. Sprinkle with fried, chopped onions and butter.  Serve with sour cream on the side if you wish.  Enjoy. 

  
     

 


