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Let’s start 

• Dough has been and remain very popular in Russia;

• Kurnik was first cooked in the 16th century;

• Kurnik is traditional Russian  pie for wedding;



Kurnik- is a traditional Russian pie for wedding

This pie consists of several ingredients and each of them has its 
meaning.

• Chicken - fertility

• Rice – family well being

• Flour – the base of a strong family life



Cooking prosses

1. Make the dough;
2. Make the pancakes;
3. Make three fillings;
4. Assemble the pie;
5. Decorate the pie;

6. Bake; 
7. Enjoy!



The base of the Kurnik is dough



For the dough
1. Mix the yeast, sugar until smooth.

2. Sift flour and mix with sugar, salt, 4 eggs, milk and blended
yeast.

3. Mix thoroughly.

4. In the end add melted butter and mix again.

5. Cover and leave to rise in a warm, draught-free place will take
about 30 minutes.



For the pancakes

1. Wisk the eggs, sugar, salt and milk thoroughly.

2. Sift the flour and add it gradually into the mixture.

3. Now add oil and whisk thoroughly.

4. Heat a large frying pan. Add a little oil 

5. Cook the pancake for 30–40 seconds on each side



For the first filling

1. Cook the eggs in boiling water for 7 minutes. Carefully peel the
eggs and chop them.

2. Wash and drain the rice. Cook the rice until soft.

3. Mix chopped eggs, greens and cooked rice, then add double cream.
Mix carefully.

4. Add salt and pepper for taste.



For the second filling 

1. Heat a frying pan and add the oil.

2. Fry the chopped leek for a few minutes.

3. Add the chopped mushrooms and fry until soft.

4. Add salt and pepper for taste.



For the filling 3

1. Boil chicken fillets until soft. After that cool them and chop.

2. Chop greens.

3. Mix greens and chicken fillets. Add chicken stock and double
cream.

4. Add salt and pepper for taste.



Assemble the Kurnik



The pie decoration - use different cutters



The pie decoration



Common mistakes in cooking process

1. Dough hasn’t  risen;

2. There are cracks on the top of 
the pie;

3. The form of the pie has
deformed;

4. The pie decoration are raw; 

5. The fillings are mixed inside;

1. Yeast hasn’t been activated;

2. Temperature of baking is too 
high; Wrong mode.

3. Temperature of baking is too 
high;

4. Try to roll up ; 

5. Try to cover all fillings by 
pancakes;



History of the pieHistory of the pie



Kurnik and Catharine the great





Russian cuisine



ENJOY !


