
Grandma Ceil’s 
Lukshen (Noodle) 

Kugel – Dairy   

Step 1: 
9” x 13” Glass baking dish 
16 oz. Egg Noodles (wide) 
1 stick Butter\Margarine (not low fat) 
16 oz. Cottage Cheese 
8 oz. Sour Cream or 8 oz. brick of cream cheese, softened 
1 ¼ cup Sugar (adjust to taste) 
½ tsp. salt 
Optional : ½ cup Raisins or crushed Pineapple – drained well 
Cinnamon 

Step 2: 
5 Large Eggs, or 4 jumbo eggs 
1 tsp. vanilla 
½ cup Milk (use water if no milk available) 

Step 3: 
½ cup Corn Flake Crumbs 
Cinnamon, Sugar, Butter 
 
STEP 1 

1. Put an oven rack into the top position.  Preheat oven to 350 deg F. 

2. Boil noodles until al dente.  Do not overcook. 

3. Drain the noodles and put into a bowl. 

4. Cut ½ stick of butter into small pieces and add to hot noodles.  Mix gently until 
butter is melted and noodles are coated. 

5. Add Cottage Cheese, Sour Cream, Sugar, & Salt to noodles, combine 
together gently.  The noodles should look glossy. 

6. Add raisins or pineapple (if desired) to noodle mixture, mix in gently.  Have a 
taste, the cook shouldn’t go hungry, right! Geshmak (tasty)? 

7. Put a pat of butter on a napkin and grease the inside of the baking dish, make 
sure all surfaces, especially the corners, are coated (otherwise it sticks). 

8. Pour noodle mixture into baking dish.  Spread evenly, with a fork, DO NOT 
MASH IT DOWN.  Sprinkle Cinnamon lightly over mixture. 

STEP 2 

9. Break the eggs into a large glass or bowl (check each one for blood spots 
which would make it non-Kosher).  Beat the eggs, add the milk and vanilla, 
mix until blended. 

10. Pour the eggs mixture slowly and evenly over the noodles. Move around the 
noodles if needed, so the liquid doesn’t pool on the top. 



STEP 3 

11. Sprinkle Corn Flake Crumbs over mixture (as much as desired, some 
people really like a lot.  For me not so much, just enough to make it look 
nice and add some crunch). 

12. Sprinkle the top lightly with cinnamon (for color) and sugar.  Dot the top with 
the rest of the butter. 

13. Put an oven rack into the top position.  Preheat oven to 350 deg. 

14. Put Kugel onto top rack of a pre-heated 350 deg. Oven.  Bake for 1 Hour.  
Check at 50 minutes to make sure it’s not burning. 


