
How to Make Nalysnyky
Crepes with cottage cheese filling

Ingredients:

1. Preheat your oven to 350°F
2. In a bowl, beat the eggs until light and fluffy.
3. Add the flour, water, milk, and salt, then beat until all the 

ingredients are well incorporated, and the batter is runny and smooth. The 
batter should be a bit thinner than pancake batter, so if batter is too 
thin, add more flour. If batter is too thick, add more milk.

4. Heat up an 8 inch frying pan on medium heat. Other sizes will work as 
well, you will just have bigger nalysnyky in the end.

5. Lightly oil your pan, or use a non-stick pan. Pour about a 1/4 cup of 
batter in, running the batter around the pan until it is spread evenly.

6. Cook the crepes on the same medium heat on each side for about 30 
seconds to 1 minute, or until light brown.

7. Keep cooking the crepes, and add more oil to the pan between each crepe 
if needed.

8. Once you're done cooking your crepes, you can start on your filling: If 
the cottage cheese you have has lots of moisture, you can choose to either 
place it in a cheese cloth and squeeze out as much liquid as you can, or 
have a runnier filling to work with (this may cause some liquid
to come through the crepe later).

9. Transfer the cheese to a mixing bowl. Add the egg yolks, cream, salt, 
and optional dill, and mix it together.

10. Put 1 crepe down onto a smooth surface. Place about 1 tablespoon of 
filling on one edge of the crepe. Start to roll the edge of the crepe over 
the filling, tuck in the sides to prevent the filling from spilling out, 
and keep rolling.

11. Place your rolled nalysnyky into a greased, oven proof casserole dish 
(in layers if you run out of room).

12. Bake in your preheated oven for 20-30 minutes.
13. Serve hot with melted butter and cream poured on top! Or let cool and 

then transfer to a tin to freeze for later.

For the crepe: 
- 1 ½ cup flour
- 6 eggs
- ¾ tsp salt
- ½ cup cold water
- 1 ½ cup milk

For the filling:
- 2 cups cottage cheese
- 2 egg yolks
- ¼ tsp salt
- 2 tbsp whipping cream
- ½ tbsp dill (optional)




