
Ukrainian Stuffed Buns (Pyrizhky)
I learned to make pyrizhky from Olia Hercules' book, Mamushka. She includes a few stuffing 
variations — hard-boiled egg and green onion, potato, organ meats — but as with peroghies, 
you can wing it depending on what you have, what you like, or what you imagine might taste 
good. Last time I made these, I used roughly equal parts mashed potato (2 large-ish Yukon 
Golds) and chopped roasted cabbage and onion, with some creamy Macedonian-style feta 
stirred in. Pyrizhky are versatile enough that you can do what you like with your filling — it’s a 
great way to use up leftovers — and if you have surplus dough, it freezes well.

Dough:
1 cup milk, at room temperature or slightly warm
2 tsp active dry or instant yeast
1 tsp sugar
2 1/2 cups all-purpose flour
1 Tbsp vegetable oil, plus extra for cooking
1/2 tsp fine salt

Filling: 
mashed potatoes, caramelized onions and chopped roasted cabbage
crumbled feta (Macedonian is nice and creamy)

To make the dough, put the milk in a large bowl (the bowl of your stand mixer, if you plan to 
use it) and sprinkle in the yeast and sugar. Let it sit for a couple minutes to allow the yeast to 
dissolve. (This isn’t as important if you’re using instant yeast, but doesn’t hurt.) If you’re not 
sure your yeast is fresh, let it sit for 5-10 minutes to make sure it gets foamy— if it doesn’t, 
you may need fresh yeast. 

Add the flour, oil and salt and stir until the dough comes together. (If you’re using a stand 
mixer, use your dough hook.) Turn out onto the counter and knead, or continue to mix with 
the dough hook until the dough is more smooth and elastic — it should still be quite tacky. 
Cover the bowl and leave it for about an hour, until it about doubles in size. 

Meanwhile, make your filling — you should need about 2 1/2-3 cups’ worth. When you’re 
ready to stuff your buns, roll and stretch your dough out into a long log and cut it into 10 
pieces. On a floured surface, roll each piece into a 4-inch circle and place 1/4-1/3 cup filling on 
top. (Olia suggests dividing the filling into 10 balls, which works really well if you have a fairly 
precise quantity of filling.) Pull the sides up to enclose the filling and pinch together to seal, 
then flip the buns seam side down and gently flatten with your hand. 

Heat a generous pour (Olia suggests 6 Tbsp) oil in a large skillet until very hot and fry the 
pyrizhky 3-4 at a time (depending on the size of your skillet) until golden all over, about 3 
minutes on each side, lowering the heat as needed. Transfer to a paper towel-lined plate to 
cool. Makes about 10 pyrizhky. 

https://www.instagram.com/oliahercules/?hl=en
https://oliahercules.com/books/mamushka/




Cheryl's Baba Nettie's Varenyky (Pyrohy)
Years ago, my friend Cheryl taught me her baba Nettie's pyrohy dough recipe, and it's
the one I've used ever since. I hesitate to include a recipe for the filling, since you can
really use any combination of mashed potatoes, cheese, sauerkraut, caramelized
onions... anything you like in a pyrohy. You'll need about 5 cups of filling... I usually
estimate about a cup of filling per cup of flour in the dough! You could halve the
dough recipe if you don't want to make so much (though it freezes well) - just keep the
whole egg and cut everything else in half, and you may need a bit more flour.

Nettie’s Pyrohy Dough:
5 cups all-purpose flour
1 tsp salt
1/2 cup canola oil
1 large egg
2 cups recently boiled (very hot) water

about 5 cups of filling: seasoned mashed potatoes, cheese, caramelized onions

Make the dough: in a large bowl, mix together the flour and salt. Stir the oil and egg
together with a fork, and stir into the flour. Add the hot water all at once and stir until
you have a very soft, lumpy-looking dough. Cover with a tea towel and let rest for half
an hour while you mash together your filling. (Note: Cheryl was taught not to knead
the dough, but to leave it lumpy- I experimented and kneaded it for a few minutes,
until it was smooth, before resting. Both worked just fine, and there was little
difference- the un-kneaded dough was slightly chewier, which some testers liked, and
the kneaded dough was a bit softer. So you could not knead it, or you could knead it
for a little bit or a lot, and it will be fine!)

To assemble your peroghy, roll the dough out into a long rope, cut off 1 inch sections
and then roll each ball into a rough circle. (This is the way Cheryl does it - alternatively,
you could roll the dough out about 1/8-inch thick and cut into rounds with a biscuit
cutter.) Fill each with a spoonful of filling and fold over, pinching the edges to seal. 

Boil the pyrohy in a large pot of boiling water until they float to the surface, plus a
minute. Toss with butter or if you like, use a slotted spoon to transfer them to a hot
skillet with oil and butter, or the fat remaining from the bacon and caramelized onions
you've just cooked to serve with them. 

Makes lots—enough for dinner, plus a bunch to freeze.




