
Noodle Kugel
Kugel is a Jewish dish similar to a casserole or 
pudding that originated over 800 years ago in 
southern Germany, and became a staple 
throughout Eastern Europe. 

INGREDIENTS 
1 lb of wide noodles 
1 stick of real butter 
¾ cup water 
1 lb large curd, full-fat cottage cheese 
3 extra large eggs, well-beaten 
½ cup sugar 
¼ TSP baking powder 
½ TSP salt 
Maple syrup 
*Optional: raisins, dried cranberries, walnuts 

DIRECTIONS 
Preheat oven to 325. In a large stock pot, cook noodles (follow directions on bag). Drain and 
rinse noodles well then put aside. Grease a large Pyrex baking dish with butter and set aside. 
Melt a full stick of butter on low heat in the same pot the noodles were cooked. Slowly mix into 
the pot the water, eggs, sugar, salt, and baking powder. Mix in optional ingredients here as well, 
then fold in the cottage cheese. Let warm for a minute or two, then add noodles. Put mixture 
into the buttered Pyrex dish and cook for 20 minutes. Remove from oven, drizzle maple syrup 
generously over top, and bake for another 20 minutes. Remove from oven again, drizzle more 
maple syrup over top, and bake for another 20 to 25 minutes until lightly brown. Drizzle a bit 
more syrup. Serve warm or cold.

There are many kinds of kugel, all made with three basic ingredients: eggs, fat, and starch. This is 
my mother’s kugel recipe—moist and creamy, with a nice crunchy noodle topping. Feel free to 
adapt it to suit your taste. Raisins can be added which I LOVE, but my kids don’t like them. Nuts 
and spices can be mixed in before baking, too. Kugel always tastes best when made with full fat 
ingredients. So, as you may have noticed, this is not a “low calorie,” or even a healthy, option. But 
it has been in our family for generations and yes, I do splurge once or twice a year with JOY!


