Classic Russian pelmeni — Knaccuyeckue pycckue nefnbmMeHuU

PeuenT Ha aHIMUNCKOM si3blke

Ingredients:
For dough:

1 cup cold water
1 egg

400-500 g flour
1 teaspoon salt

For filling:

500 g beef

500 g pork

4 onions

garlic

Salt, pepper: to taste

For boiling:
Salt, bay leaf

For serving:
Double cream or butter, chopped dill

Method:

Dough:

Mix up the flour and salt, make a mound of
them with a pit in the center.

Then take the egg, break it and pour it into the
hole. Then whip it with a fork.

Portions pour cold water into the flour, mixing
the dough by hand.

Make a ball of the dough and knead it for 15
minutes.

Cover the dough (with a towel, napkin, or an
inverted bowl) and leave it to rest for an hour.
After one hour the dough will be ready and you
can continue.

Filling:

Scroll down the meat, the onions and the garlic
through a meat grinder.

Add salt and pepper to taste.

Knead the mince.

Roll prepared dough into a thin sheet.

Take a glass and press the dough to make
circles.

In the center of each circle put the meat filling.
Seal each of the circles by hand thoroughly.
Boiling:

Keep pelmeni in the freezer until cooking them.
Cook the pelmeni in boiling water with addition
of salt and bay leafs for about 5 minutes after
they float to the surface, with stirring them from
time to time so they do not stick to the bottom.
Serve with cream or butter, add some chopped
dill, if you like.

PeuenT Ha PYCCKOM si3blke

UHrpeaneHTbI:

Ona Tecra:

1 cTakaH xonogHon BoAbl
1 anuo

400-500 r mykm

1 yarHasa noxka conm

Ona dapwa:

500r roBaguHBbI

500 r CBUHMHBI

4 nykosuupl

YecHok

Conb, nepeu;: no BKkycy

Ona Bapku:
Conb, naBposbi NUCT

Onsa nogauu K ctony:
CmeTaHa unv Macno, Hape3aHHbIN YKpor

MpurortoBneHue:

TecrTo:

CwmeLuanTe MyKy 1 COMb, caernamnTe ropky ¢ SMKon B
LeHTpe.

3aTem BO3bMUTE ANLO, pa3benTe ero u BblfIENTE €ro B
oTBepcTMe. 3aTem B3benTe ero BUKOW.

MNopumammn HanuBanTe XONO4HY BOOY B MYKY,
CMeLLMBas TeCTO BPY4HYHO.

CpenanTe Wwap 13 Tecta u MecuTe ero B TedeHme 15
MUHYT.

HakpoiiTte Tecto (nonoteHuem, candeTkon unm
nepeBepPHYTON Yallen) N OCTaBbTE €ro B NMOKOE Ha Yac.
Yepes yac Tecto ByaeT rotoBo, U Bbl MOXeETe
npoAaoKaThb.

HauuHka:

[MpokpyTUTE MACO, NYK M YECHOK Yepes3 MACOpYOKy.
[obaBbTe conb 1 nepeL no BKycy.

BbimecuTe hapLu.

PackaTanTe TeCTO B TOHKWI NINCT.

Bo3bMmuTe cTakaH 1 Ha)xkumanTe TecTo, YToObl caenaTtb
Kpyru.

B UeHTp KaXXgoro Kpy»Xka NoroXuTe MACHYI0 HauYMHKY.
TwaTtenbHO 3anennTe KaXablil KPY>KOK pyKamu.
XpaHuTe NefibMEHN B MOPO3USTbHOW KaMepe A0 Ux
NPUroTOBMNEHMS.

Bapka:

[oTOBBLTE NENbMEHU B KUNSLLEN Boae ¢ AobaBneHnem
CONnu 1 NaBpOBOro NUCTA B TEYEHME NPUMEPHO 5 MUHYT
nocrne Toro, Kak OHW BCMMbIBYT Ha NOBEPXHOCTb,
nepemMeLnBas ux BpeMs oT BpeMeHM, YTOObl OHU He
NpUAMNanuy Ko OHy.

NopaBaliTe co cmMeTaHOM UM Macrnom, AobaBbTe
HEMHOro Hapes3aHOoro ykpona, ecnuv nobure.




