
NORTHERN EUROPE AND EUROPEAN RUSSIA 
Russian Vegetable Strudel  

(FROM: The New Moosewood Restaurant Cookbook) 
*Serves 6 

 1 tablespoon butter 
 1 tablespoon vegetable oil 
 2 cups onions -- chopped 
 1 1/2 cups carrots -- thinly sliced 
 3 cups cabbage -- chopped 
 1 teaspoon salt 
 1 1/2 teaspoons dried dill 
 1 teaspoon caraway seeds 
 3 cups mushrooms (12 ounces) -- sliced 
 1/2 teaspoon black pepper 
 8 ounces cream cheese -- room temperature 
 2 cups cottage cheese 
 1 cup sharp cheddar cheese (3 ounces) -- grated 
 4 eggs 
 1/2 pound phyllo dough (take from freezer to fridge 2-3 hours 

prior to baking) 
 1/4 pound melted butter 

 
DIRECTIONS 

 In a large skillet or saucepan, sauté the onions in the butter and 
oil until they are translucent.  

 Add the carrots and sauté for 5 minutes.  
 Add the cabbage 
 to the pan and sauté covered for another 5 minutes.  
 Season with the salt, dill, and caraway seeds and cook for 5 

minutes more.  
 Add the mushrooms and black 
 pepper and sauté for a final 5 minutes. 

 
 In a large mixing bowl, combine the softened cream cheese with 

the cottage cheese, grated cheddar, and eggs.  
 Drain the sautéed vegetables and stir them into the cheese 

mixture. 
 

 Preheat the oven to 375° 
 Assemble the strudel  
 Take the sheets out of the box  
 Lay them out flat 
 At one corner, count out 4-6 sheets 
 Pick those up in one movement and lay them in the buttered 



strudel dish; let the extra parts hang over the sides 
 With ¼ lb melted butter, brush the surfaces 
 Fill the phyllo dough with the strudel mixture 
 Take two more sheets and set them on top 
 Brush these with melted butter 
 Take two more sheets and set them on top; brush with butter 
 Take a final 2 sheets and set them on top; brush with butter 
 Roll up the edges and brush them with butter 
 Sprinkle sesame and poppy seeds on top 
 Bake for about 40 minutes, until golden brown.  
 Allow the strudel to sit for 10 minutes before cutting. 

 
 

 
 

 


