
This Russian food is so popular that it is
served in almost every cafe in Eastern
Europe! Syrinki is made with a special
homemade cheese called Tvorog, or
farmer's cheese (you can use drained
cottage cheese as a substitute). The
cheese makes the outside crispy and the
inside warm and creamy. Enjoy this dish
for breakfast or dessert!

SYRNIK I

In a large bowl, combine cheese, eggs,
128 grams (¾ cup) flour, sugar, and
salt. In a small bowl, combine baking
soda and vinegar; stir as it fizzes. 
Add the baking soda mixture to the
cheese mixture. Use a handheld electric
mixer to achieve a uniform consistency
with the batter—some little cheese
lumps might remain, and that’s okay! If
adding raisins, stir them in with a
spoon.

directions

 1.

422 grams (about 2 cups) Tvorog, or farmer’s cheese 

4 large eggs
128 grams (¾ cup) all-purpose flour, plus about 83 grams (½ cup) flour for dredging
41 grams (3 tablespoons) sugar
3 grams (½ teaspoon) salt
5 grams (1 teaspoon) baking soda
5 milliliters (1 teaspoon) white vinegar
150 grams (1 cup) raisins (optional)
30–40 milliliters (2–3 tablespoons) olive oil

fresh fruit
jam
sour cream
powdered sugar

(substitute: cottage cheese, drained)

Suggested toppings (optional): 

Ingredients

2.
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https://natashaskitchen.com/farmers-cheese-recipe-%D0%B4%D0%BE%D0%BC%D0%B0%D1%88%D0%BD%D0%B8%D0%B9-%D1%81%D1%8B%D1%80/


SYRNIK I

With an adult’s help, heat a large skillet
over medium heat and add
approximately 30–40 milliliters (2–3
tablespoons) oil.
Add about 83 grams (½ cup) flour to a
small bowl. Place a heaping spoonful
(about an ice cream scoop full) of the
mixture into the flour. Sprinkle a little flour
over the dough. With well-floured hands,
remove excess flour by gently
transferring the dough from one hand to
the other. Once the oil is heated, place
patties directly into the skillet. Sauté until
golden brown, about 3–4 minutes on
each side, flipping once during cooking. 

Transfer to a plate and serve with your
favorite toppings! Some options are sour
cream, fruit, and powdered sugar.

Would you prefer to eat syrinki for
breakfast or dessert? Record your
thoughts about this dish in your cultural
journal.

3.
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