
ORANGE-SCENTED 
CHEESE BLINTZES
Cheese blintzes are a special indulgence. It's not often that we have the opportunity to 

top a rich fried, cheese-filled pastry with sour cream and feel like we are doing exactly 
the right thing. Traditionally served on Shavuot (see page 333), blintzes were also pop 

ular at the many dairy restaurants that once populated the Lower East Side. According 

to New York legend, cheese blintzes were the favorite food of infarmous Jewish mobsters

Bugsy Siegel and Meyer Lansky, who were both regulars at the now-closed kosher dairy 

restaurant Ratner's. This version adds fragrant orange zest to the sweet cheese filing.

making it a standout favorite in my kitchen.

SERVES4

FOR THE BLINTZ BATTER FOR THE FILLING

1 CUP/240 ML MILK OR ALMOND MILK 2 CUPS/455 G FULL-FAT OR LOw-FAT 

RICOTTA CHEESE 
3 EGGS 

6 TBSP/45 G CONFECTIONERS' SUGAR 
V4 CUP/50 G GRANULATED sUGAR 

1 TSP ORANGE ZEST 
1 CUP/125 G ALL-PURPOSE FLOUR 

1 TSP VANILLA EXTRACT 

BUTTER FOR FRYING 
2 TSP KOSHER SALT 

SOUR CREAM AND SLICED STRAW- 

BERRIES FOR TOPPING

1. Make the blintz batter: Combine the milk, eggs, granulated sugar, flour, 

vanilla, and salt in a blender and blend until smooth, scraping down the 

sides as necessary. Let the batter rest for at least 30 minutes to let the 

gluten relax, or cover and refrigerate overnight.

Meanwhile, make the filling: Stir together the ricotta, confectioners' sugar, 

and orange zest in a small bowl. Cover and refrigerate for up to 1 day. 
2. 

Rip eight large squares of parchment paper and set aside. Melt 1 tsp butter 

until foaming in an 8-in/20-cm nonstick skillet set over medium heat. Once 

hot, pour a little less than % cup/80 ml of the batter into the pan; immediately

pick up the pan and tilt it in all directions to coat the bottom evenly with a 

thin layer of batter. Cook until the bottom is golden and the center is just 

dry, about 1 minute. (Do not flip the blintz wrapper.) Remove the wrapper 

With a spatula and place it on a piece of parchment paper. Continue making 

the wrappers with the remaining batter, stacking them in between squares 

of parchment as you go. 

3. 

CONTINUED 



4. Spoon about 2 Tbsp of the filling onto the lower third of a wrapper, leaving 

a 1-in/2.5-cm uncovered border at the bottom. Fold that uncovered border 

up over the filling, then fold in each side toward the center. Roll the blintz 

up and away from you, tucking the filling inside a neat package. Repeat with 

the remaining wrappers and filling, setting the blintzes on a plate as you go. 

5. Melt about 1 Tbsp butter until foaming in a nonstick pan set over medium heat. 

Working in batches, place the blintzes, seam-side down, in the pan and cook, 

turning once, until golden on both sides, 1 to 2 minutes per side. Transfer to a 

platter and serve hot, topped with sour cream and sliced strawberries. 



Cheese Blintzes Casserole
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INGREDIENTS   

INSTRUCTIONS  

SERVINGS

Batter:
6 eggs
1/2 cup melted butter
1.5 cups sour cream
1/2 cup orange juice
1/2 cup sugar
1 cup flour
2 teaspoons baking powder
For filling:
8 ounces softened cream cheese
1 egg
1 pint cottage cheese
1 tbsp sugar
1 tsp. vanilla

1. Pre-heat your oven to 350 degrees.

2. For the batter, mix all your wet ingredients together until combined.

3. Then, add dry ingredients and combine.

4. In a separate bowl, mix together filling ingredients.

5. Pour half of batter mixture into a greased 9×13 baking pan.

6. Top with all of filling.

7. Then add the rest of the batter.



Like this recipe?
Leave a comment or rate us above

8. Bake for 45 minutes or until golden.

9. Top with sour cream



Taste of Home

Make-Ahead Blintz
Casserole

TOTAL TIME: Prep: 30 min. + chilling Bake: 45 min. +

standing

YIELD: 12 servings.

Blintzes are thin pancakes �lled with cheese or fruits. I
created an easy casserole version with cheese �lling and
topped it with apples. —Ann Hillmeyer, Sandia Park,
New Mexico

Ingredients
2 cups 2% cottage cheese

1 carton (8 ounces) mascarpone cheese

3 large egg yolks

2 tablespoons sugar

1 teaspoon rum or vanilla extract

1/4 teaspoon ground cinnamon

BATTER:

1-1/2 cups sour cream

6 large eggs, room temperature

1/2 cup butter, softened

1/2 cup frozen apple juice concentrate, thawed

1-1/4 cups all-purpose �our

1/4 cup sugar

2 teaspoons baking powder

1 teaspoon grated lemon zest

TOPPING:



1/4 cup butter, cubed

3 medium apples, peeled and chopped

1 tablespoon lemon juice

3/4 cup packed brown sugar

1/4 teaspoon salt

1 teaspoon rum or vanilla extract

Directions
1. For �lling, place �rst 6 ingredients in a food processor; process until smooth. Transfer to a
small bowl.

2. Place batter ingredients in food processor; process until smooth. Pour half of the batter
into a greased 13x9-in. baking dish. Drop tablespoons of �lling over batter; cover with
remaining batter. Refrigerate, several hours or overnight.

3. Preheat oven to 350°. Remove casserole from refrigerator while oven heats. Bake 45-50
minutes or until a knife inserted in the center comes out clean. Let stand 10 minutes.

4. Meanwhile, in a large skillet, melt butter over medium heat. Add apples and lemon juice.
Cook and stir 5-7 minutes or until apples are tender. Add brown sugar and salt; cook 1
minute longer or until thickened. Stir in extract; cool slightly. Serve with casserole.

© 2021 RDA Enthusiast Brands, LLC



Gluten Free Blintzes

Prep time: 10 minutes Cook time: >20 minutes Yield: 9 blintz pancakes

INGREDIENTS

For the pancakes 

1 1/2 cups (12 fluid ounces) milk (any kind), at room temperature

3 tablespoons (42 g) unsalted butter, at room temperature (can substitute nondairy butter

1:1)

4 eggs (200 g, weighed out of shell) + 1 egg white at room temperature, beaten

1 1/2 cups (210 g) basic gum-free gluten free flour blend (139 g superfine white rice flour +

46 g potato starch + 25 g tapioca starch/flour)*

1/2 teaspoon kosher salt

For the cheese filling 

2 cups (about 9 ounces) ricotta cheese, at room temperature

1 tablespoon (12 g) granulated sugar, plus more to taste

1/8 teaspoon kosher salt

Unsalted butter, for sautéeing

*A note about the flour blend: If you use a xanthan gum-containing flour blend, like Better

Batter, you must increase the milk to 2 1/4 cups (18 fluid ounces), and expect the batter to

be much thicker and gummier, making it much more difficult to pour into the pan in a thin,

even layer.

DIRECTIONS

Make the pancake batter. In a standard blender, place all of the pancake ingredients in the

order listed. Blend until very smooth. Alternatively, you can place the ingredients in a large

bowl and beat the milk, butter and eggs together with a handheld mixer until smooth, then

add the flour blend and salt and beat until smooth. The batter should be the consistency of

heavy cream.

https://glutenfreeonashoestring.com/basic-gluten-free-flour-blend/


Make the pancakes. Heat a heavy-bottom nonstick 9 inch skillet (or a well-seasoned and

greased 9 inch cast iron skillet) over medium heat for 2 minutes. Holding the warm skillet

just above the flame, carefully ladle or pour about 1/4 cup of batter right into the center of

the skillet and swirl the pan to distribute the batter evenly across the entire flat surface of

the pan. Cook over medium heat until the edges and underside of the pancake are lightly

golden brown (about 45 seconds). With a wide spatula (and/or your fingers, carefully), flip

the pancake over and cook until the other side is lightly golden brown (about another

15 seconds). Slide the pancake out of the skillet onto a parchment-lined plate. Repeat with

the remaining batter. Stack the finished pancakes on top of one another, and cover with a

moist tea towel to prevent them from drying out.

Make the filling and fill the pancakes. Place the filling ingredients in a large bowl and,

using a handheld mixer, beat until whipped and smooth. Place one pancake on a flat surface

in front of you, and place about 1/4 cup of the filling about 1/3 of the way from the edge of

the pancake closest to you. Fold the bottom of the pancake up over about half of the filling,

turn the sides in, and roll the pancake away from you until it is closed. Repeat with the

remaining pancakes and filling. If any of the blintzes are opening up, use a small dollop of

filling on the edge of the pancake to seal it.

Sauté the blintzes. Place 1 tablespoon of unsalted butter in the heavy-bottom nonstick 9

inch skillet (or well-seasoned and greased 9 inch cast iron skillet) and melt over medium

heat. Swirl the butter around the pan and place two filled blintzes in the pan, seam side

down. Sauté until golden brown on both sides, about 2 minutes total. Repeat with the

remaining blintzes. Serve warm.

The filled blintzes can also be placed on a parchment-lined baking sheet and baked in a

400°F oven for 10 minutes or until lightly golden brown.

Love, 

Nicole

 

P.S. If you haven’t yet, please subscribe to my blog emails! They’re free, you can

unsubscribe any time, and you’ll never miss a new recipe. Plus, you’ll be the first to receive

news and tidbits about gluten free cooking and baking.

This recipe was brought to you by Nicole Hunn of Gluten-Free on a Shoestring: 

https://glutenfreeonashoestring.com/gluten-free-blintzes/
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Gluten-Free Blintz Casserole
Gluten-Free Blintz Casserole Recipe is the perfect addition to any
breakfast brunch or buffet. Perfect when there is a crowd to feed. A
layered souffle

 Course Breakfast, Dessert
 Cuisine American, French
 Keyword Appetizer's, Blintz, Blintz Casserole, Breakfast,

Casserole, Christmas Dessert, Crepe-like, Gluten Frie, Gluten Fritt, Gluten-
Free, Grain-Free, Refined Sugar Free, Souffle-Like, Tiered Blintz

 Prep Time 10 minutes

 Cook Time 50 minutes

 Total Time 1 hour

 Servings 15 servubgs

 Calories 234kcal

Ingredients
Gluten-Free Blintz Casserole

Cheese Filling

Instructions
Gluten-Free Blintz Casserole

1 1/4 cup milk
1/3 cup cream
3 tbsp sour cream
1 tsp vanilla
3 tbsp vanilla powdered monk fruit sweetener
2/3 cup almond flour
2/3 cup cassava flour
4 whole eggs
1 tbsp baking powder
2 tbsp avocado oil or butter

24 oz ricotta cheese
8 oz. pkg room temperature cream cheese
1 whole egg
1 tsp vanilla
3 tsp fresh lemon juice
4 tbsp (optional) triple sec
1/4 cup monk fruit sweetener
1/4 cup maple sugar

1. Secondly, place all the ingredients into a blender and blend.

 Save

No ratings yet

https://app.grow.me/


Cheese Filling for Blintzes

Notes
Nutrition Facts
Servings 12.0
Amount Per Serving
Calories 234
% Daily Value *
Total Fat 13 g 20 %
Saturated Fat 9 g 47 %
Monounsaturated Fat 2 g
Polyunsaturated Fat 0 g
Trans Fat 0 g
Cholesterol 97 mg 32 %
Sodium 252 mg 11 %
Potassium 54 mg 2 %
Total Carbohydrate 23 g 8 %
Dietary Fiber 1 g 2 %
Sugars 6 g  
Protein 7 g 13 %
Vitamin A 6 %
Vitamin C 0 %

2. If prepping this recipe the night before just omit the baking powder and add in the morning
before baking. (If prepping place the blender with the blintz batter into the fridge overnight.)

3. Needless to say, don't forget to add the baking powder.

4. Grease a baking dish on the bottom and sides.

5. Pour in half of the blintz batter into a 9 x 13-inch baking dish.

6. Bake for 10 minutes or until the bottom is set.

1. While the first layer is in the oven make the filling.

2. Stir all the ingredients together until well combined.

3. After 10 minutes remove the first layer of semi cooked blintz batter.

4. Finally, add the filling by carefully spooning it over the top layer.

5. Thus, using a spoon turned upside down so as not to dent the first layer of blintzes.

6. Lastly, using a spoon turned upside down, pour the remaining blintz batter onto the spoon
and let it lightly drizzle over the cheese filling making sure to cover over all of the cheese
sauce.

7. Return the casserole dish to the oven and bake 30-40 minutes or until the top is lightly
browned.

8. Remove and allow to cool 5- 10 minutes.



Calcium 76 %
Iron 2 %
* The Percent Daily Values are based on a 2,000 calorie diet, so your values may change
depending on your calorie needs. The values here may not be 100% accurate because the recipes
have not been professionally evaluated nor have they been evaluated by the U.S. FDA.

Nutrition
Calories: 234kcal



297 
Alaskan-style Blintz Loaf 

anot want the chore of cooking each pancake separately, try this quick blintz loaf If you 
do not want the 

found in the Diamond Jubilee Kecipe Collection of the Bikur Cholim Mahzikay Hadath 
Sisterhood in Seattle, Washington. Your guests will love it. 

1. To make the batter, mix the butter, sugar, eggs, milk, 
BATTE R 

4 cup melted unsalted butter flour, baking powder, and salt in a blender or mixer, 
processing until smooth. 

Pour half the batter mixture in a greased 9-inch 
4 cup sugar 

2. 

2 eggs square or round pan. 

4cup milk 
3. To make the filling, mix the cottage cheese, egg 

h cups flour sugar, salt, and butter and spoon over the batter. Cove 

with the remainder of the batter mixture. Bake in a pre- I teaspoon baking powder 
heated 3 50-degree oven for i hour. 

h teaspoom salt 

FILLING Yield: 4 to 6 servings (D) 

I pound small-curd cottage cheese 

r large egg 
I teaspoon sugar 

Pinch of salt 

2 tablespoons melted butter 



JEWISH 
CO0KING IN AMERICA 

North Shore Chicago Hadassah's 

Lich-Your-Fingers Kugel 

This is definitely American- -with dark brown sugar and pecans! Your guests will love 

1h sticks (h cup) salted butter I. Pour half the butter into a 12-cup mold or tube Swirl it around the bottom and up the sides, 
2, Press the brown sugar into the bottom and press the 

or margarine, melted 

A cup dark brown sugar 
pecans into the sugar. 

3. Boil the noodles according to the package directions 
and then drain. Mix with the eggs, the remaining melted 

I cup pecans, halved 

I pound wide noodles 

4 large eggs butter, cinnamon, sugar, and salt and pour into the 
mold. I teaspoon cinnamon 

4. Bake in a preheated 350-degree oven for 1 hour and h cup sugar 
I5 minutes or until the top is brown. Let sit for 15 min- 2 teaspoons salt 
utes before unmolding. The top will become sightly
hard like a praline. Serve cold or at room temperature. 

Yield: 1o to 12 servings (D) or (P) 



Noodle Kugel with Fresh Coriander and Corn 

Even the new American chefs are making kugels. I Like this Southwestern one with Corn 
and coriander from Lenard Rubin, who learned this when he was a chef in Arizona 

1h sticks (h cup) butter I. Coat a 9X13-inch square baking pan with a small 

melted amount of the butter. 

2. Cook the noodles in boiling, lightly salted water 2. I pound medium egg noodles 
Drain and rinse the noodles. Shake out all the exces 

2 pound cream cheese, slightly water. Put the noodles into a bowl and toss with the 
softened remaining melted butter, reserving 1 tablespoon. 

2 Cups sour cream 3. In a blender puree together the cream cheese, sour 

Cream, and the egg yolks. Add this mixture to the noo 

dles and mix well. 

6 eggs, separated 

I cup corn kernels, cooked 
4 cup chopped coriander 4. loss the corn and coriander with the noodles. 

and 

5. Beat the egg whites with the sugar until shiny a 

stiff. Gently fold the whipped whites into the 
odles. 

5 tablespoons dry bread crumbs Pour the mixture into the buttered baking pan. 

I cup sugar 



6. Heat the remaining 1 tablespoon of butter in a sauté 

pan and add the bread crumbs, cooking until lightly 

browned. Sprinkle the crumbs evenly over the top of 

the noodles. Place in a preheated 350-degree oven for 

hour or until the top is golden brown. Let chill before 

cutting into triangular shapes. (Cut squares and then cut 

in half to form the triangles.) This can be prepared a day 
ahead and reheated. 

Yield:8 to 1o (D) 



Spinach and Three-Cheese Kugel 

won first prize in a kugel contest that I judged at the District of Cohumbia Jewish Community Center. It's adapted from Rosemary Fallon. 

I. Cook and drain the noodles according to the package & ounces 
wrde egg noodles 

directions and toss with 2 tablespoons of the butter. 3 tablepoons
unsalted butter or 

2. Using a small frying pan sauté the onion and parsley in the remaining tablespoon butter for about 5 ninutes, 

margarine 

4 cup onion, finely chopped 

2 tablespoons fresh parsley, 
or until the onion is transparent. Fold into the noodles 
3. Cook the spinach according to the package direc 
tions, drain well and fold into the noodles with the chopped 
sour cream, cottage cheese, eggs, Parmesan and Swiss 

cheeses, salt, pepper, and thyme. 

4. Pour into a greased 2-quart baking dish, sprinkle with 

I 10-0unce package of frozen 

spinach, chopped 

4cup sour cream nutmeg, and bake, covered with aluminum foil, for 45 

I cup small-curd cottage cheese minutes, in a preheated 350-degree oven. Remove the 

a large eggs, beaten foil and cook for 15 minutes more or until the top is 

A cup Parmesan cheese, grated bubbly and crusty at the edges. 

h cup Swiss cheese, shredded 
Yield: 6 to 8 servings (D) 

I teaspoon salt 

h teaspoom white peppe 
hteaspoon thyme 
Dash of nutmeg 



SAVORY HERBED To assemble blintzes: 

4. On a clean work surface, 
place 2 rounded tablespoons 
of filling in the center of cach 
blintz. Fold the two lateral 

BLINTZES 

MAKES 16 BLINTZES 

WRAPS 
3 eggs 

1% cups milk sides into the center. Brush 

1 cup flour 

% teaspoon salt 

2 tablespoons melted butter 

No-stick cooking spray 

upper end with egg white 
and roll up from the bottom. 

Repeat with remaining ingre- 

dients. 

FILLING 
5. Heat 1-2 tablespoons of 

1 tablespoon plus 1-2 table- butter in a medium-size sauté 

spoons as needed 

for sautéing 

pan and cook 3-4 blintzes for 

2-3 minutes on each side or 

until golden and crispy. 

Repeat with remaining
1% cups diced red onions 

2 cloves garlic, chopped 
1 pound farmer's cheese 

% cup chopped parsley 
cup chopped basil1 
cup freshly grated 

blintzes. Serve with Roasted 

Red Pepper Sauce. Recipe fol 
lows. 

Parmesan cheese 

I egg, beaten 

% teaspoon cracked black 

pepper 

l egg white, beaten 

To prepare wraps: 
1. In a medium-size bowl, 

whisk together eggs, milk, 

flour, and salt, until smooth. 

Stir in butter and blend well. 

Cover and place in refrigera- 

tor for 30 minutes. 

2. Heat an 8-inch nonstick 

skillet with cooking spray. 
Place 2-3 tablespoons of bat 

ter in pan and quickly coat 

entire bottom of pan. Cook 

for 1 minute, flip, and contin- 

ue cooking for 30 seconds. 

Place on waxed paper and 

repeat with remaining batter. 

To prepare filling: 
3. Melt 1 tablespoon butter in 

a medium-size sauté pan. Add 
onions and cook for 2-3 min- 

utes or until golden brown 

and soft. Add garlic and con- 

tinue cooking for 30 seconds. 

Remove from pan and place 

in large mixing bowl. Fold in 

farmer's cheese, parsley, basil, 
Parmesan cheese, egg, and 

pepper. Mix well. 



ROASTED GARLIC- 
POTATO BLINTZES 
Along with cheese and berries. potatoes are one of the most common blintz fillings. This 
version takes the mashed potato filling one typically finds inside a blintz and amps it up 

with softened shallots and roasted garlic. Served with grainy mustard, it offers a sophis 
ticated take on classic Jewish comfort food. 

SERVES 4 

FOR THE BLINTZ BATTER 2 TSP EXTRA-VIRGIN OLIVE OIL, PLUS 

2 TBSP 1 CUP/24o ML MILK OR ALMOND MILK 

1 LB/455 G RUSSET POTATOES, PEELED 
3 EGGS 

AND CUT INTO 1-IN/2.5-CM PIECES 
2 TBSP SUGAR 

3 MEDIUM SHALLOTS, FINELY CHOPPED
1 CUP/125 G ALL-PURPOSE FLOUR 

KOSHER SALT AND FRESHLY GROUND 
TSP KOSHER SALT

BLACK PEPPER 

FOR THE FILLING
BUTTER FOR FRYING 

2 HEADS GARLIC, UNPEELED, TOPS 
sOUR CREAM AND WHOLE-GRAIN

TRIMMED TO EXPOSE CLOVES 
MUSTARD FOR TOPPING 

1. Make the blintz batter: Combine the milk, eggs, sugar, flour, and salt in a 

blender and blend until smooth, scraping down the sides as necessary. Let 

the batter rest for at least 30 minutes to let the gluten relax, or cover and 

refrigerate overnight. 

2. Meanwhile, make the filling: Preheat the oven to 400°F/200°C. Place each 2 
head of garlic on a square of aluminum foil, drizzle each with 1 tsp olive oil, 
wrap tightly, and place in a baking dish. Roast until the cloves are soft and 

browned, 35 to 40 minutes. Remove from the oven and let cool to the touch. 

Squeeze the cloves out of their skins into a bowl. 

3. Bring a medium pot of water to a boil. Add the potatoes and cook, stirring 

occasionally, until very tender, 15 to 20 minutes. Drain well. 

4. Heat the remaining 2 Tbsp olive oil in a small pan over medium heat. Add 

the shallots and cook, stirring occasionally, until softened, about 5 minutes. 

Remove from the heat and let cool slightly. Mash the potatoes with a potato 

masher and add the mashed potatoes and shallots to the roasted garlic. 
Season generously with salt and pepper. 



5. Rip eight large squares of parchment paper and set aside. Melt 1 tsp butter 

until foaming in an 8-in/20-cm nonstick skillet set over medium heat. Once 

hot, pour a little less than % cup/80 ml of the batter into the pan; immedi 

ately pick up the pan and tilt it in all directions to coat the bottom evenly 

with a thin layer of batter. Cook until the bottom is golden and the center is 

just dry, about 1 minute. (Do not lip the blintz wrapper.) Remove the wrap-

per with a spatula and place it on a piece of parchment paper. Continue 

making the wrappers with the remaining batter, stacking them in between 

squares of parchment as you go. 

6 6. Spoon about 2 Tbsp of the filling onto the lower third of a wrapper, leaving 

a 1-in/2.5-cm uncovered border at the bottom. Fold that uncovered border 

up over the filling, then fold in each side toward the center. Roll the blintz 

up and away from you, tucking the filling inside a neat package. Repeat with 

the remaining wrappers and filling, setting the blintzes on a plate as you go. 

7. Melt about 1 Tbsp butter until foaming in a nonstick pan set over medium 7 
heat. Working in batches, place the blintzes, seam-side down, in the pan 

and cook, turning once, until golden on both sides, 1 to 2 minutes per side. 

Transfer to a platter and serve hot, topped with sour cream and mustard. 






