Perogies For Four
Dough:

500 mL 
flour

5 mL

salt

1 mL

cream of tartar
30 mL
oil

150 mL
water

1) Combine dry ingredients in a medium bowl.

2) Make a well, add oil and water.

3) Mix with a fork and hands until a dry ball forms. You may need more water.

4) Knead for 10 minutes until smooth and elastic.
5) Cover with saran wrap and let rest. 
Filling:

1-2 potatoes, peeled and chopped

5 mL 
butter

¼ onion

1 block cheese

pinch salt and pepper

1) Fill a small pot of water half full and cook potato until fork tender.

2) Mash potatoes.

3) Meanwhile, sauté onion in butter until tender.

4) Grate cheese.

5) Combine potato, onion, cheese, salt and pepper. Mix well
Assembling the perogies:

Fill a dutch oven ½ full of water. Add 5 mL salt. Bring to a boil

Roll out dough as thin as you can. Cut into circles using a 125 mL measure with the handle missing.
Re-roll as necessary.

Forming Perogies:

1) Mound 5 mL filling on each dough circle.

2) Moisten edge of half the dough circle with a small amount of water.

3) Fold circle over, pinch to seal.

4) Cover with a damp cloth.

5) Place perogies in water  and cook for 2-3 minutes. 

6) Drain with the colander and serve with fried onions.
