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makes about 25 to 30 dumplings 

2 1/2 c. all-purpose flour 

1 egg 

1/2 t. salt 

1/2 to 2/3 c. water 

5 strips of bacon, chopped 

1 large russet potato 

1/3 large white onion, chopped 

butter and sour cream (or lebni) for garnish 

 

Combine the flour, egg and salt in a stand mixer with the kneading hook attached and slowly add 

the water with the dough hook set on low-speed.  Gradually increase speed and add water until 

little balls of dough start to form.  Knead until the dough no longer sticks to the bowl.  Set on a 

floured board, cover with plastic wrap and let sit for 20 minutes. 

While the dough rests; fry the bacon, microwave the potato and saute the onion.  Peel the potato 

and mash with 2 T. of the bacon grease.  Add the bacon and onion and mix together with a fork, 

set aside. 

Start a pot of salted water to boil while rolling out the dough.  Roll it out as thin as possible and 

cut out 3 inch circles. 

Place 1 t. of filling in the middle of each circle, fold in half, pinch all sides together tightly and 

bring the corners together and pinch.  Much like a tortellini shape. 

It's easier said than done but by about the 20th dumpling I was getting the hang of it. 

Place pelmeni in salted boiling water.  Boil for about 5 minutes or until they float and then turn 

the heat down and cook for an additional 3 to 5 minutes. 

Remove the pelmeni from the water with a slotted spoon and toss with butter. 

Serve with sour cream or lebni cheese. 

If freezing the pelmeni to boil later, spread out on a plate and freeze for about 30 minutes.  Once 

semi-frozen, the pelmeni can be tossed into a ziploc bag to freeze long-term. 

 


