Pierogi filled with farmer cheese may be sweet (even vanilla-scented)
or savory. Sauerkraut & mushroom-filled pierogi are a must on many
families’ Wigilia table, but some enjoy them year round. Potato & fried
onion pierogi, once a typical poor man’s food from the impoverished
formerly Austrian-ruled province of Galicja, are quite rare in today’s Poland
but have many Polish American devotees.

Typical of the summer months are fruit-filled pierogi containing
blueberries, cherries, strawberries or apples which are usually served
drenched with heavy sweet cream or sour cream. Pierogi filled with a
mixture of buckwheat groats, farmer cheese and potatoes are still popular in
the villages of eastern Poland. Pierogi variations include the smallish meat-
filled kofduny of the northeast and the tiny wuszka (ear-shaped dumplings)
served in bowls of steaming, clear, red barszcz. (beet soup). .

Be all that as it may, one thing is certain: pierogi have really taken off
in America in recent years. Nowadays they are sold not only at the delis,
‘groceries ‘and take-aways of typically Polish American neighborhoods but
may also be found in the frozen-food section of Anglo-mainline
supermarkets. I have even heard they are becoming increasingly popular at
‘college cafeterias across the United States where students of various ethnic
backgrounds find them a tasty, filling and inexpensive meal.

Pierogi are also making a comeback in Poland, where they used to be
a strictly down-home type of food that rural babcias would make. Now the
Polish market is flooded with both frozen and deli-type pierogi with diverse
fillings, and the number of restaurants serving them has increased
dramatically in recent years. In trendy Warsaw circles, pierogi are being
increasingly regarded as chic and retro! ‘

If you’re the adventurous type and want to try your hand at making
them from scratch, consult “Polish Heritage Cookery.” It contains numerous
dough recipes and even more ideas for traditional Polish fillings. This
cookbook is available at the Polish Art Center in Hamtramck. They are
located at 9539 Joseph Campau and their telephone number is 313-874-
2242. Website: www.polartcenter.com

* The word pierogi is the plural form.
There is no such word as "pierogies. ”
The singular form of the word is pierog

Smacznego!



