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Groucho’s Russian Blintzes
-Sour cream to pass around
-2 teaspoons cinnamon (optional)
-Zest of 1.5 lemons
-1/2 cup or more sugar, to taste
-1lb curd cheese
-1/2 lb cream cheese
-2-3 tablespoons melted unsalted butter
-Confectioners’ sugar to sprinkle
-3/4 cup currants/raisins soaked in rum
-A few drops of vanilla extract
-3 egg yolks, 1 egg
-1/2 tablespoon oil plus more for greasing
-1/2 teaspoon salt
-2/3 cup water
-1 cup flour
-1 1/4 cups milk
                     

Add the milk and water to the flour gradually, beating vigorously. Add the egg, 
salt, and oil and beat the batter until smooth. Leave to rest for 1-2 hours.

Heat a preferably nonstick frying pan–with a bottom not wider than 8 inches 
(20 cm)–and grease very slightly with oil. Pour about half a ladleful of batter 
into the frying pan and move the pan around so the entire surface is covered 
with batter. The batter and the resulting pancake should be thin. As soon as the 
pancake is slightly browned and detached, turn it over with a spatula and cook 
a moment only on the other side. Continue until all the batter is used and put the 
pancakes in a pile.

For the filling, blend the curd and cream cheese with the sugar, lemon zest, egg 
yolks, and vanilla, if you like, in a food processor. Then stir in the raisins, if using.

Take each pancake, 1 at a time, put 2 heaping tablespoons of filling on the 
bottom half, fold the edge of the pancake over the filling, tuck in the sides so that 
it is trapped, and roll up into a slim roll. Place the rolls side by side in a greased 
oven dish. Sprinkle with butter and bake in a preheated 375 F (190 C) oven for 
20 minutes.

Serve hot, dusted with confectioners’ sugar and cinnamon, if you like, and pass 
the sour cream for people to help themselves if they want to.
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Kugels & Collards, a Southern Jewish Food and Culture Blog, is brought to you by the 
Columbia Jewish Heritage Initiative.

 
Historic Columbia, in partnership with the College of Charleston’s Jewish Heritage Collection, the 
Jewish Community Center and Columbia Jewish Federation, the Jewish Historical Society of South 
Carolina and the Richland County Library, established the Columbia Jewish Heritage Initiative in 
2014 - a multi-discipline project, which documents as well as provides access to and awareness 
of local Jewish History. Historic Columbia is providing support for this unique endeavor with 
the hope that this creative food blog will engage Columbia and South Carolina in many ways to 
remember the Jewish past and celebrate the present culture.

Do you have a recipe to share? Please let us know! Contact us at 
kugelsandcollards@historiccolumbia.org or 803.252-1770. Or visit www.kugelsandcollards.org
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