BLINTZES

Batter

4 eggs

1 ½ cups all-purpose flour

2 – 3  cups water

½ tsp. salt

1 Tbsp. Oil

1. In a large mixer bowl, beat four eggs on high speed.  Add 2 cups of water and blend—do not overbeat.

2. On low speed, add flour and salt.  Add oil, then gradually turn up the speed to high and blend thoroughly.

3. Add 3rd cup of water, if desired.  The consistency should look like rich milk.  If mixture is lumpy, put through a strainer.

4. Heat a 6 – 8” cast iron or non-stick pan.  Grease lightly but completely with a piece of cheesecloth or paper towel dipped in oil, making sure that no movable oil remains in pan.  The secret of making thin blintzes is to watch the heat of the pan carefully. 

5. Hold handle of pan with your left hand and with a cup or ladle, pour just enough batter to cover the bottom of the pan—any excess batter should be poured back into the mixing bowl immediately.

6. Fry on one side only.  If the heat is right (should be moderate), the blintz should start bubbling in a few seconds.  Fry until edges just begin to curl and no moisture remains in the center of the batter.  Invert on linen towel and fill.

NOTES:
Keep stirring the batter. 

Cheese Mixture

1 ½ lb. farmer cheese or dry cottage cheese

1 egg

3 Tbsp. sugar (or more, to taste)

¼ lb. cream cheese

¼ tsp. cinnamon (or more, to taste)

1 tsp. lemon juice

1 Tbsp. melted butter.

1. Mix all ingredients together.  
2. Place 1 tablespoon of mixture in center of blintz and fold as an envelope.  
3. Fry in butter or oil until brown or brush with butter or oil and bake at 350( on cookie sheet until golden brown.

