
Available in both Mini and Full sizes 
that are perfect for snacking, sides 

and center-of-plate, Mrs. T’s® Pierogies 
are sure to be a favorite of patients, 

employees and guests, no matter which 
healthcare area you service.

Tuscan Garden Pierogy Soup

Chicken and Pierogy Dumplings

A cost-effective way to round out any resident and/or patient care meal plan. 
You’ll love the convenience and flexibility — guests will love the great taste!

Tuscan Mini 
Pierogy Salad
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Cooking Instructions* Full-Size Mini-Size

Sauté 8 min on each side, turning occasionally 6 min on each side, turning occasionally

Bake Convection oven, 375°F, 17-19 min Convection oven, 375°F, 12-15 min

Boil
4 qts. boiling water, add pierogies, 

bring back to boil 4 min
4 qts. boiling water, add pierogies, 

bring back to boil 3 min

Deep Fry 350°F oil, 4 min 350°F oil, 3 min

Grill Spray with cooking spray, 7 min Spray with cooking spray, 4 minutes

Steamed On slotted or solid pan with oil, 10-12 minutes On slotted or solid pan with oil, 8-10 minutes

*Cook to an internal temperature of 160°F for all cooking methods listed
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As a savory, satisfying combination of pasta, creamy whipped potatoes, hearty cheeses 

and other premium ingredients, Mrs. T’s® Pierogies are the deliciously simple, easily 

prepared comfort food that’s right for every healthcare menu, recipe, and palate.

Butter ’n Onions

Strawberry Bacon 
Mini Pierogy Salad

Garden Fresh 
Pierogy Bruschetta

Baby Spinach & 
Mushroom Pierogies

Dippable Baked 
Pierogies

CATERING
Catering a staff seminar or showcase 
event in-house? Let Mrs. T's help create a 
memorable menu selection. Pierogies are a 
great base ingredient for savory signature 
dishes, sides and apps. 

• Completely customizable  
• Uniquely profitable

Mexicali Taco Lasagna 
Pierogy Bake

CAFETERIAS AND CAFÉS
Variety is the spice of life, and Mrs. T’s adds life to 
your menu in lots of ways, from creative main dishes, 
soups and salads, to action stations and à la carte! 

• Craveable grab ‘n go employee treats
• Our 0.5 oz Minis are very profitable when  

weighed on salad bars

HOSPITALS
Want to keep your patients happy? Offer something 
unexpected under the meal tray lid — like some tasty twists 
on menu classics, Mrs. T’s style! 

• Hearty and comforting 
• Easy to portion on the tray line
• Holds and transports well

NURSING HOMES AND ASSISTED LIVING
When accommodating guests with decreased appetites, quality of 
food directly affects quality of life — and Mrs. T’s is just what the 
doctor ordered! High protein and low sodium options available. 

• Excellent for dexterity issues 
• Good finger foods for memory care/dementia residents 

Italian T'sers®


