
Poland                                                      
 
 

 
Bi g o s  
 

Ingredients: 
One 33 ounce jar of Sauerkraut 
One Sav oy  C ab b ag e 
T w o p ound s  b eef 
T w o p ound s  p ork 
One p ound  of “ b reakfas t”  s aus ag e l i nks  
½  p ound  s m oked  b acon 
One p ound  K i el b as a 
One oni on 
One SM A L L  can of T om ato p as te or s auce 
3 to 5  B ay  L eav es  
s al t 
p ep p er 
oi l  
s ug ar 
al l s p i ce 
 
D irec tio ns: 
F i rs t,  g et a jar of P ol onai s e Sauerkraut and  a p ound  of ki el b as a. 
D on’ t us e w atered  d ow n s auerkraut th at com es  i n a p l as ti c s ack 
w i th  l ots  of w ater and  v i neg ar. 
T h e fi nal  p rod uct i s  onl y  as  g ood  as  th e b es t i ng red i ents  y ou can g et. 
T h en,  g et th e b es t b eef and  p ork w i th  a m i ni m um  of fat. 
C ut off al l  th at y ou can b efore cooki ng . 
G et a h al f p ound  of th i ck s l i ced  b acon. 
I f y ou cannot fi nd  a Sav oy  cab b ag e a reg ul ar cab b ag e w orks  jus t fi ne. 
Start b y  g etti ng  a l arg e p ot of w ater b oi l i ng . 
A d d  th e s auerkraut. 
L et i t b ub b l e aw ay . 
C ut up  th e b eef and  p ork i nto l i ttl e fork s i z e s q uares  and  b row n. 
G eneral l y  th i s  takes  tw o fry i ng  p ans  ( one each  for b eef and  one each  for p ork) . 
Seas on w i th  s ecret h erb s  and  s p i ces . 
G rate th e cab b ag e. 
T h row  i t i nto th e b oi l i ng  p ot. 
C h op  up  th e oni on and  i n i t g oes  too. 
W h en th e b eef and  p ork i s  b row ned ,  p our b oth  i n th e p ot,  d ri p p i ng s  and  al l . 
C ut th e ki el b as a i nto s h ort p i eces  and  s ear i n one of th e fry i ng  p ans . 
T h e s eari ng  keep s  ki el b as a from  m us h i ng  up  w h en i t s p end s  a l ot of ti m e i n h ot w ater. 
W h en s eared ,  i nto th e p ot i t g oes . 
C ut al l  th e b acon,  ex cep t one s l i ce,  i nto h al f i nch  l ong  p i eces  and  fry . 
D rai n off th e ex tra fat as  neces s ary . 



W h en th e b acon i s  d one eat th e s i ng l e s tri p  and  th row  th e p i eces  i n th e p ot. 
I t’ s  ok to cook th e s aus ag e i n th e s am e fry i ng  p an w i th  th e b acon. 
L i ttl e ch unks ,  any  s i z e. 
A d d  a l i ttl e ( teas p oon ful l )  of s al t,  a h al f teas p oon of p ep p er ( g o l i g h t on th i s ) ,  
one ei g h th  cup  s ug ar,  and  th e b ay  l eav es  to th e p ot. 
A nd  h ere’ s  th e fi nal  touch . D um p  i n a SM A L L  can of tom ato p as te or tom ato s auce. 
Sti r. 
A d d  w ater as  neces s ary . 
C ook at l ow  h eat. 
T h ey  cal l  th i s  s i m m er. T h e l ong er i t s i m m ers ,  th e b etter i t g ets . 
L eftov ers  can b e froz en and  th aw ed . Or y ou can jus t s tore i n th e refri g erator  
and  reh eat th roug h  th e w eek. 



Pierogi Dough 
 
Ingredients: 
1  l r g .  I d a h o  p o t a t o  
1  T b s p .  +  1  t s p .  s a l t  
1  3 / 4  c u p  a l l  p u r p o s e  f l o u r  
1  c u p  c o r n s t a r c h  o r  p o t a t o  s t a r c h  
1  l r g .  e g g  
3  1 / 2  T b s p .  c r e m e  f r a i c h e  o r  s o u r  c r e a m  
5  T b s p .  u n s a l t e d  b u t t e r ,  m e l t e d  
 
D irec tio ns: 
P l a c e  a n  u n p e e l e d  p o t a t o  i n  a  l a r g e  s a u c e p a n  a n d  c o v e r  b y  t w o  i n c h e s  w i t h  c o l d  w a t e r .  
A d d  1  t a b l e s p o o n  s a l t  a n d  b r i n g  t o  a  b o i l .  
L o w e r  h e a r  t o  m e d i u m ,  a n d  c o o k  u n t i l  t e n d e r ,  a b o u t  t e n  m i n u t e s .  D r a i n .  
W h i l e  s t i l l  h o t ,  p e e l  a n d  p a s s  t h r o u g h  a  p o t a t o  r i c e r  o r  f o o d  m i l  i n t o  a  l a r g e  b o w l .  
S i f t  f l o u r ,  s t a r c h  a n d  r e m a i n i n g  s a l t  i n t o  t h e  b o w l  w i t h  t h e  p o t a t o .  C o m b i n e .  
I n  a  s m a l l  b o w l ,  w h i s k  t o g e t h e r  t h e  e g g ,  s o u r  c r e a m  a n d  b u t t e r .  
A d d  t o  t h e  b o w l  w i t h  t h e  p o t a t o  m i x t u r e .  M i x  u n t i l  w e l l  c o m b i n e d .  
T u r n  d o u g h  o u t  o n t o  a  l i g h t l y  f l o u r e d  s u r f a c e ,  a n d  k n e a d  f o r  f i v e  m i n u t e s ,  
u n t i l  s m o o t h  a n d  f i r m .  
L e t  r e s t ,  c o v e r e d  f o r  t e n  m i n u t e s .  
Ro l l  d o u g h  o u t  o n  a  l i g h t l y  f l o u r e d  s u r f a c e  t o  a  t h i c k n e s s  o f  a p p r o x i m a t e l y  1 / 8  i n c h  t h i c k .  
C u t  t h e  d o u g h  w i t h  a  3  1 / 2  i n c h  i n  d i a m e t e r  c o o k i e  c u t t e r .  
C o v e r  w i t h  p l a s t i c  w r a p  w h i l e  p r e p a r i n g  t h e  f i l l i n g .  
 
 
 

S a uerk ra ut  a n d  M us hroom  Pierogi F il l in g 
K a p us t a  z  G rz y b a m i - n a d z ien ie 
 

Ingredients: 
2  c u p s  o f  s a u e r k r a u t  1  c u p  m u s h r o o m s  
1  o n i o n  c h o p p e d  b u t t e r ,  s a l t ,  p e p p e r  
 
D irec tio ns: 
C o o k  s a u e r k r a u t  f o r  1 0  m i n u t e s .  
D r a i n  a n d  c h o p  w e l l .  
F r y  o n i o n  a n d  c h o p p e d  m u s h r o o m s  i n  b u t t e r ,  a d d  s a u e r k r a u t  
a n d  f r y  u n t i l  f l a v o r s  a r e  b l e n d e d .  
C o o l  a n d  f i l l  d o u g h  c i r c l e s .  
 
P o ta to  F il l ing ( R u sk ie P iero gi)  
1  l b .  c o o k e d  p o t a t o e s  a n d  6 o z .  c o t t a g e  c h e e s e  t h r o u g h  a  m e a t  g r i n d e r .  
A d d  1  s m a l l  r a w  e g g  t o  t h i s  a l o n g  w i t h  1  m e d i u m  o n i o n ,  f i n e l y  c h o p p e d  
a n d  b r o w n e d  t o  g o l d e n  b r o w n .  A d d  s a l t  a n d  p e p p e r .  
 
C h eese F il l ing ( P iero gi z  S erem )  
Ru b  1  l b  w e l l  d r a i n e d  c o t t a g e  c h e e s e  t h r o u g h  a  w i r e  s i e v e ,  t h e n  m i x  t h o r o u g h l y  



w i t h  1  s m a l l  e g g  ( r a w )  a n d  s a l t .  T h e  f i l l i n g  s w e l l s  d u r i n g  c o o k i n g ,  s o  d o  n o t  u s e  
t o o  m u c h .  S e r v e  i m m e d i a t e l y ,  a f t e r  p o u r i n g  b u t t e r  o v e r  t h e m .  



Kolachky 
 
Ingredients: 
1 / 4  c u p  s o u r  c r e a m  
1  p k g .  Y e a s t  
1  l r g .  e g g ,  b e a t e n  
1  c u p  b u t t e r  
2 c u p  f l o u r  
1  c u p  p r e s e r v e s  
 
D irec tio ns: 
P r e h e a t  o v e n  t o  4 0 0  d e g r e e s .  
C o m b i n e  s o u r  c r e a m  a n d  y e a s t  a n d  s e t  a s i d e .  
C u t  b u t t e r  i n t o  f l o u r  u n t i l  y o u  h a v e  a  m i x t u r e  t h a t  r e s e m b l e s  a  c o a r s e  m e a l .  
A d d  t h e  e g g  t o  t h e  s o u r  c r e a m  m i x t u r e  a n d  s t i r  t h e  m i x t u r e  i n t o  t h e  f l o u r   
u n t i l  a  d o u g h  f o r m s .  
R o l l  ¼  i n c h  t h i c k  a n d  c u t  i n t o  2-1 / 2 i n c h  r o u n d s .  
P l a c e  t h e  r o u n d s  o n  u n g r e a s e d  c o o k i e  s h e e t s ,  c o v e r  w i t h  p l a s t i c  a n d  l e t  r e s t  
f o r  f i f t e e n  m i n u t e s .  
M a k e  a  t h u m b p r i n t  i n  t h e  c o o k i e ' s  c e n t e r  a n d  f i l l  w i t h  1  t s p .  p r e s e r v e s .  
B a k e  u n t i l  g o l d e n ,  a b o u t  1 2-1 5  m i n u t e s .  
 
W h il e w a rm ,  gl a z e w ith : 
1  c u p  c o n f e c t i o n e r ' s  s u g a r  
2 T b s p .  m e l t e d  b u t t t e r  
2 t s p .  l i g h t  c o r n  s y r u p  
2-3  T b s p .  w h o l e  m i l k  



Polish Sauerkraut Soup 
 
Ingredients: 
2  l b s .  P o l i s h  S a u s a g e  
1  q t .  w a t e r  
1  o n i o n ,  w e l l  b r o w n e d  
1  q t .  s a u e r k r a u t  j u i c e  
1 / 4  c u p  s u g a r  
1 / 4  c u p  c r e a m  
1  e g g  
1  T b s p .  f l o u r  
3 / 4  c u p  m i l k  
 
D irec tio ns: 
C o o k  s a u s a g e  i n  w a t e r  u n t i l  w e l l  d o n e ,  i f  n o t  p r e -c o o k e d .  
A d  o n i o n ,  s a u e r k r a u t  j u i c e  a n d  s u g a r .  
B e a t  e g g ,  a d d  f l o u r ,  m i l k  a n d  c r e a m .  
A d d  t o  t h e  s o u p  a n d  b r i n g  t o  a  b o i l .  
S e r v e  w i t h  m a s h e d  p o t a t o e s  o r  d u m p l i n g s .  



Polish Noodles (Kluski z Kapusta) 
 

Boil egg noodles medium thickness 
 
S a uté  in 1 / 4  p ound of  melted b utter :  
5  clov es ga r lic,  minced 
1  la r ge onion chop p ed 
1  v er y  la r ge hea d of  ca b b a ge ( gr een)  shr edded medium 
 
When the v egeta b les a r e limp ,  a dd 1  T a b lesp oon of  ca r a w a y  seed a nd sa lt a nd p ep p er  to 
ta ste.  D r a in noodles.  P our  v egeta b les ov er  noodles.  S tir  in 1  p int or  mor e of  sour  cr ea m.  
S ometimes I  ser v e sa usa ge a nd b r ea d,  b ut usua lly  w e j ust ha v e b r ea d.  ( D a r k r y e,  
homema de of  cour se) .  


