
Yum!
Nothing is better for celebrating Shavuot, and practically any other holiday for that matter,
than blintzes filled with cheese and dripping with cream and marmalade, jam, or fruit syrup.

So, let's make some!

You will need:
•A grownup to help you with the hard parts
•A 7- or 8-inch nonstick pan
•A mixing bowl
•A spatula

Ingredients:
For the blintzes:
•2 eggs
•1 cup milk
•3/4 cup sifted flour

For the filling:
•8 ounces of cream cheese, softened 
•1⁄2 cup cottage cheese 
•1 egg yolk

•A beater and/or whisk
•A baking dish
•Measuring cups and spoons
•A flour sifter

•1/2 teaspoon salt
•2 tablespoons oil (not olive oil)
•Butter or pan spray

•2 tablespoons sugar 
•1 teaspoon vanilla extract



In the bowl, beat or whisk the eggs, oil, and milk until smooth. Add the flour and 
salt and mix well. Put the bowl in the refrigerator for about 30 minutes.

While the batter is in the refrigerator, make the filling by mixing all the ingre-
dients in a bowl and beating until smooth.

When you remove the batter from the fridge, spray the bottom of the pan with 
the pan spray or add about a teaspoon of butter to a 7- or 8-inch pan and, over 
a medium flame, heat it on the stove.  Once it's hot, pour about 1/4 cup of the 
batter into the pan, quickly tipping it until it covers the bottom of the pan. Stay 
near the pan because you need to keep an eye on the blintz. Cook on medium heat 
until it browns on one side. Then carefully flip it over with the spatula and brown 
on the other side. Remove it from the pan and put it on a plate. Put a piece of wax 
paper on top and continue doing this until all the batter has been used.

Now it's time to fill it. Put a tablespoon of the cheese mixture on the blintz, fold 
it like an envelope and put it in a baking dish with the flap on the bottom. Some 
people simply roll them up and others like to fry them with some butter until 
they're golden brown and then add them to the baking dish. 
Do the same with the rest of the batter and cheese mixture until you use it all 
up.
Put the baking dish in the oven to keep the blintzes warm and, when you serve 
them, add some sour cream and marmalade, jam, or fruit syrup. They're so good 
that you might have to double the recipe.

Enjoy!!!


