
Blueberry blintz 

 

Filling: 

2 pounds farmer cheese 

4 Tablespoons Sour Cream 

2 eggs, slightly beaten 

1 small cream cheese (3 ounces) 

5-6 Tablespoons Sugar 

1 Tablespoon butter, melted  

5 Whole Graham Crackers Crushed 

1 Tablespoon Cinnamon 

2 Cups Blueberries 

 

Place all ingredients except the blueberries in mixer 

and combine.   Hand fold the blueberries into the 

cheese mixture and Set aside 

 

Crepe: 

4 eggs 

1 cup flour 

¾ cup Whole Milk 

1 ¼ Cup Water 

Pinch of Salt 

 

1-2 sticks of butter for greasing crepe pan and 

either frying or baking the blintz 

 

Beat eggs in a mixing bowl until frothy.  Add flour, 

salt and combine.  Add liquid while beating.  Heat a 

frying pan or crepe pan.  Put just enough batter into 

pans to cover bottom.  When crepe begins to dry and 

pull away from pan, place on a paper towel.  

Continue making crepes until all the batter is used 

up.  With the undone side of the crepe facing out, 

place enough filling in the crepe to enable you to 

close.  Wrap one long side into the filling followed 



by the bottom, the other side, and finally the front 

end.  Place seam side down in a buttered baking dish.  

Do not crowd blintzes. 

 

Preheat oven to 350 degrees.  Pour melted butter 

over blintzes.  Bake until golden brown 

 

Frying blintzes: 

Put butter in frying pan.  Fry on side of blintz until 

brown and turn over and fry the other side until 

brown.  Serve with sour cream and jam 

 

 

 

Hungarian cherry soup 

 

Serves 6 

 

3 cups fresh or thawed frozen cherries, pitted 

1 cup pure cherry juice 

½ cup sugar 

¼ teaspoon kosher salt 

2 cinnamon sticks 

1 cup heavy (whipping) cream 

Sour cream and ground cinnamon, for serving 

 

In a medium saucepan, combine the cherries, cherry 

juice, 1 cup water, sugar, salt and cinnamon sticks 

and bring to a boil over medium-high heat.  Reduce the 

heat to medium and simmer, stirring occasionally, for 

5 minutes.  Remove from the heat and transfer the 

soup to a nonreactive bowl.  Let cool to room 

temperature, then cover and refrigerate until fully 

chilled, at least 2 hours or overnight. 

 



Scoop about 1 cup of the cherries out of the chilled 

soup and set aside.  Add theheavy cream to the soup 

and use a hand blender to blend.  Add the reserved 

whole cherries back to the soup and serve topped 

with sour cream and cinnamon. 

 

Cheese latkes 

 

Serves 4-6 

 

3 oz cream cheese at room temperature 

3 eggs 

¾ cup all-purpose flour 

¼ cup sugar 

½ teaspoon baking powder 

½ teaspoon kosher salt 

1 teaspoon vanilla extract 

13/4 cups ricotta cheese 

Unsalted butter of vegetable oil, for frying 

Sour cream and jam for serving 

 

In a food processor, combine the cream cheese, eggs, 

flour, sugar, baking powder, salt and vanilla and 

process, scraping down the sides as necessary, until 

the mixture is completely smooth and the 

consistency of loose pancake batter.  Transfer the 

mixture to a large bowl and fold in the ricotta until 

combined. 

 

In a large frying pan, heat about 1 tablespoon of 

butter over medium heat, swirling the pan to coat.  

Working in batches of 5-6, drop the batter by the 

heaping tablespoon into the frying pan, nudging it 

into a round bottom, 2-3 minutes.  Flip and continue 

frying until the latkes are cooked all the way 

through, another 1-2 minutes.  Transfer to a plate 



and serve immediately, with sour cream and jam on 

the side. 


