Nana’s Peroghies

No recipe collection dedicated to Nana could leave out peroghies. She must have made thousands over the years. I know I ate plenty – including 17 at one sitting at Red Rock (the family cottage) one year! Often Nana and Auntie Gloria made them together and in recent years, my Mom and I started making them together too. My notes say we made four batches in three hours, including clean-up, so peroghies are less trouble than you’d guess, once you get started. Each batch makes 18 – 24 peroghies, depending on how thin you roll the dough. Nana usually made fruit peroghies but potato-cheese were not uncommon either. 
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Nana with all her grandchildren, counter clockwise from the left Lynda Miller Bell holding Gary Shingleton, Diane Shingleton Hemphill, Alanna Kellogg, Laura Shingleton Dean, Sharon Miller Pearce, the late Bruce Miller holding Adanna Kellogg Day, Clara Shingleton aka “Nana”

Dough 

2 c flour

2 T sugar

1/2 t salt

1/2 t baking powder

2 T oil

1/2 cup water 

1 egg

Dough: Make single batches, even if making more than one, for this doesn’t double well for some reason. Sift the dry ingredients. Add oil, water and egg and stir til just moistened. Knead lightly unitl smooth. Let dough rest 4 – 5 minutes. On a floured surface, roll dough 1/4 inch thick. Cut individual circles with a six-ounce juice can or something of similar size. [I’ve since learned that a real biscuit cutter’s sharp edges will likely work best.] With a rolling pin, roll each circle into a thin oblong shape (which s easier than a circle to fill and seal). [Thin is important … otherwise they’re quite doughy. The technique takes awhile to learn, be patient with the first results. I’d recommend a test group, boiling and frying and then eating right away, to see how the thickness works for you.]

Potato Filling 

2 c mashed potatoes (rich, smooth) 

2 c cottage cheese

2 egg yolks

Onion, chopped & sautéed 

Fruit Filling 

Italian plums 

Cherries

Wild blueberries [ours came from the bogs of Minnesota and Ontario …]

Spice Mix for Fruit Filling 

1/4 cup sugar

1/4 cup flour

1/2 teaspoon cinnamon [today I’d use Penzey’s baking spice which is magnificent]

Double the quantities for four batches. Mix. 

Other ingredients 

Bacon 

Browned bread crumbs 

Sour cream 

Before Assembling Any Peroghies 

1. Bring a large kettle (I use a Dutch oven) of salted water to boil. 

2. In a large skillet, cook the bacon until crisp. Crumble and set aside. Pour out virtually all the bacon fat and reserve it and the unwashed skillet for later. 

3. Grease bottom of a large baking dish with bacon grease and sprinkle with a layer of bacon and bread crumbs. 

To assemble 

Place ½ an Italian plum or 3 cherries or 1 T blueberries or small spoon potato mixture in middle of one end of each oblong, avoiding the edges. If using fruit, sprinkle with 1 – 2 teaspoons spice mix. Lightly wet the perimeter of one half of the oblong with your finger. Fold dough over and seal edges using fork tines or fingers. Handling very gently, set aside until a group of 5 – 6 is ready to cook. 

To cook 

Working in groups of 5 – 6 peroghies (however many will fit in your kettle and skillet without layering or touching), cook the peroghies, (1) boiling then (2) frying and then (3) ready to serve, (4) baking. 

1. To boil, drop the group of peroghies into the boiling water. You may have to unstick from the bottom occasionally. Boil until each one floats, a minute or so, then use a slotted spoon to turn over. Cook another minute or so. Using slotted spoon, move each boiled peroghie to the hot greased skillet for frying. (It should be hot enough to sizzle when peroghies are added.) TIP: Change and reboil the water between groups (not batches). 

2. To fry: Sauté peroghies in bacon fat until lightly browned, several minutes. TIP: You may need to add a little bacon grease to the skillet between groups (not batches). 

3. To prepare to bake: After frying, layer the peroghies in the prepared baking dish, interspersing with bacon crumbs and bread crumbs. Peroghies can be prepared in advance through the boiling/frying process and then be refrigerated or frozen. 

4. To bake: To serve, bring the casserole dish to room temperature before baking, then bake at 350F for 30 minutes or until peroghies are heated through (they’re dense so you’ll want to test the middle to see if they’re hot). 

To serve 

Serve with sour cream, letting each person dab what they want on the peroghie. 

Team Work

Mom and I learned that it works well when one person mixes and rolls the dough into oblongs, then passes them onto the other to assemble and cook.   

Written by Alanna Kellogg and transcribed from Kitchen Parade: Nana’s Legacy of Great Cooks, a family cookbook published in 2002 

