Care and Feeding (of yourself) with your new Pyrohy

Your Pyrohy should be kept in the refrigerator if they are going to be consumed within a week.   For longer storage, they may be frozen for up to three months.  The Pyrohy have butter on them so they do not stick together when warm.  Care should be taken when separating them when they are cold.  There are three often used methods to reheat your Pyrohy.  

1. Microwave

a. If frozen, thaw the Pyrohy in the refrigerator.  If defrosting in the microwave, turn frequently.

b. In a microwave with carousel, heat in 1 minute increments until hot.   Turn and mix the Pyrohy between heating. If using non-carousel unit, use 30 second increments.

2. Steam

a. Place ½ inch water in pan, fit colander on top and cover with lid.   Heat water to boiling.

b. Place Pyrohy in colander and cover.  Rotate/flip Pyrohy once a minute, taking care not to tear the dough.

c. This works best with thawed Pyrohy.  If frozen, use extra care when turning.

d. Additional butter may be needed depending on taste as all the butter will melt off during the steaming process.

3. Fry

a. Place in pan with butter and onions.

b. Warm on medium heat, turning frequently.

c. Additional  butter or oil may be needed to keep from sticking

We do not recommend boiling them as they are already cooked and a second round of boiling may cause them to open up.   The butter and onions may also be heated in the microwave.  Just remove the lid before heating and stir between 10-20 second heatings.

