“Russian dumplings” (pol. Pierogi ruskie)

Boil the potatoes in salted water, mash thoroughly with a special Prague cottage cheese to the potatoes (preferably do this, as potatoes are still slightly warm then rise to smooth the mass and the easier it will be formed filling the fritters). 
Finely chop the onion and brown in a frying pan. 
Mix with cottage cheese and potatoes. Season with salt, pepper and paprika, the stuffing should not be bland. 
Dough: Pour into a bowl the flour, salt, stick to the egg yolk, add the butter and rub ingredients. With one hand, slowly pour hot water, and one cake mix to the ingredients thoroughly combined. 
Knead a smooth dough and roll out fairly thinly on floured countertop sprinkle. Glass trim rings, put the stuffing, just stick together and throw parties at the boiling, salted water.
