waga Rudteie - The Bedl Polish Dist
Recipe
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- 600 ¢ of potatoes

-/ dmall onion

- 2 labledpoond butler

- 2 leasppoon 4l (0% to tate)
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- melled butter
- dall and pepper

Preparation.

. Peel the potatves . ninde, pul inlo the pot . ade salt . cover with cold water and bring to @ bodl . Cook
WMMMW/OZMMWMMMWW Onair, . put bactk into the pot and sttt fol smast,
very carefully peatle polals (@ few minutes lo @ dmooth paste with no bunps ) . Polatoes completely coot, Then
qrind in a meal grinder 0% pass tirough smadked . 4o that they become even mote fliugfy. Cheede finely
crumble. . mash with a fork o padd thwough the cuusthed (not cheese in a food processo’s grind becaude the
filling witl come oul o't nave ) . Chop the onion and oy in butter 0% lard untit golden brown. . then add the
cheese and potatoes. The whole mix , deadon with sall and pepper and ferbs .

dough. \Q;t%eﬂommaéowé add salt . Fo'e ot water put the butler and melt . gradually pour inlo the
with a qpoon all . Combine the ingredients and pu them on covered floun padtry board .
qué%edou;éwz%émd&/maﬁmt? 8 minutes , adding flour. . i necessary . 4o that the carn not
éedlwé% Put into a bowt and cover with a damp. clott, and let stand for 30 minutes. Put te on the
éoa/m’a/m’,aow%:ma foe about | - 2 minutes . and then divided into 3 - 4 parts . and eact

ducceddively holling a thin cake (approximately 2 - 3 mm) . and the roller showering floun padtry board.



