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Parsnip & Spring Onion Pierogis
Makes about 45 pierogis (nine servings)

Ingredients
1 batch pasta dough (egg-based or vegan)
3 medium potatoes, peeled
1 bunch parsnips
2 tablespoons oil
4 cloves garlic, minced
3 spring onions, chopped
1/8 cup water
1/2 teaspoon Italian seasoning mix
1/2 teaspoon kosher salt
1/4 teaspoon black pepper
1 lemon, juiced

Directions

1. Place the potatoes and parsnips in a pot of cold water, along with a generous pinch of salt. Bring 
to a boil, then reduce to a simmer. Cook until the vegetables become tender, about fifteen to 
thirty minutes.

2. Drain the veggies, and set them aside. Rinse the pot, then return it to the stove along with the 
oil. Turn the heat onto medium. When the pot warms up, add the garlic, spring onions, and water. 
Cover, and sweat for 10 minutes. 

3. Add the potato and parsnip back to the pot and mash together with the garlic and onions. Add the 
seasoning, salt, and pepper, followed by the lemon juice. Transfer the mixture to a small bowl.

4. Put a large pot of water (with a large pinch of salt) over high heat, covered, and bring it to a boil. 
Reduce to a simmer until it’s time to cook the peirogis.

5. Roll the pasta dough until it is quite thin, around a 6 on a pasta machine, then cut out round 
pieces, using a biscuit cutter. Stuff each round with one or two tablespoons of the potato mixture, 
then fold over and pinch shut. Place the dumplings on a sheet of wax paper while you assemble 
the rest. 

6. Bring the pot of water back up to a rolling boil, then drop in your pierogis. Stir them gently so 
that they don’t stick to the bottom. Boil them for about five minutes, then drain and shock with 
cold water.

7. Heat a skillet over medium heat. Add another two tablespoons of oil once the pan gets hot. Place 
the pierogis on the skillet, flat side down, and let them fry until they become brown and crispy on 
the bottom.

8. Serve right away with sour cream or plain greek yogurt, caramelized onions, and a tasty green 
veggie, like peas or sauted spinach.

Note: If you plan to freeze these pierogis, leave the dough a little on the thick side, around a 4 on 
the pasta machine. The recipe will yield less pierogis, but they will be sturdier. Freeze the pierogis  
individually on the wax paper after being assembled, then transfer them to a freezer bag after 
they’ve frozen solid. You can toss them into boiling water right out of the freezer when it’s time to 
cook them up.
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