
 

 

YUMI

COMMUNITY

RECIPE 

CARD

YUMI

COMMUNITY 

RECIPE 

CARD

 

Made by Elena

YUMI 

COMMUNITY 

RECIPE 

CARD

Vareniki

Russian dumplings with cheese



 

Ingredients

Vareniki

- Combine the dry ingredients and then add the 
wet ingredients.
- Mix by hand then knead the dough for 7-8 min 
adding more buttermilk if needed. Dough will be 
tacky yet firm. 
- Cover and allow to sit in a cool room for 20 
minutes. 
- Roll the dough into a long log and cut it into 20 
pieces. 
Dust each piece of dough with more flour while 
roughly shaping it into a flat medallion. 
- Roll each medallion into a 2-3 inch circle, dusting 
the rolling pin as necessary. 
- Fill each circle of dough with about 1 
tablespoon of the cheese filling.

Method
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Makes about 40 dumplings

- Seal each piece well making sure the cheese 
filling doesn’t ooze out. 
- Bring a pot of water to a rolling boil, add a 
pinch of salt and drop the filled vareniki into the 
pot one by one. 
- Give it a stir to keep the vareniki from sticking 
together. Adjust the heat so the water constantly 
remains at full boil. Boil the vareniki for two 
minutes or so.
- Put a few pats of butter in a plate. With a 
slotted spoon, fish out the vareniki and place 
them in the butter plate. Give the vareniki a 
gentle shake just to allow the melted butter to 
coat them well.
- Serve vareniki warm with lots of sour cream 
and herbs (optional).
 

Could also be served 

with fried onion or 

crumbled bacon

1 large egg
8 oz (227 ml) buttermilk
1 tsp salt
226g plain flour

For the filling:
 250g/9oz cottage cheese or well-
drained ricotta 

For the dough:


