GRANDMA MARY'S BLINTZES
To make about 13 pancakes:

To mix the batter:

1¼ cup milk
1⅛ cup flour

3 eggs

1½ teaspoons sugar
Pinch salt

Beat eggs, add salt and sugar. Work in flour until smooth. Add liquid.

To fry the pancakes:

Melt butter in small frying pan. (I use cast iron pans because they hold the heat well. If you are using a pan of thinner metal, be careful not to burn the pancakes or the blintzes)! When pan and butter are hot, pour just under ¼ cup batter into pan for each pancake.

Hold the pan up away from the flame when you pour in the batter, quickly tilting and rotating pan so the batter covers then entire surface. It will be quite thin when raw, but will puff up slightly when cooked. While you're making the pancakes, the batter in the bowl may thicken somewhat as it stands. You can add a small amount of milk if needed, to bring the batter back to its original consistency. 
Cook each pancake until bubbles begin to form, and pancake is firm but tender. You'll see that the edges are a just bit browned, but don't let the underside get too brown or hard. Really, it's just a few minutes more or less, depending on the type of stove you are cooking on and what type of pan you are using. (I cook on a gas stove).
You only need to cook on one side. When done, turn the pancake out of pan, flipping (with a little nudge of the spatula if neede) upside down onto a towel, so that the side which was touching the buttered pan is up. 
Keep turning the pancakes out of pan upside down, onto this growing pile of pancakes, alternating their position just a bit so that one pancake is not completely covered by the next one - in that way it is easier to lift each pancake up by the exposed edge when you're ready to put the blintzes together.

To mix the cheese filling:

1 pint white cheese (it can be ricotta or pot cheese or cottage cheese or farmer's cheese. If you are using a very watery cheese, strain out some of the fluid). 

1 egg

1 Tablespoon sugar, 
1 Tablespoon vanilla
The consistency of the cheese mixture should be moist, even a bit loose, but not too fluid or runny. 
Making the blintzes:

Melt a tablespoon or two of butter.

Brush butter on each pancake, then spoon out about tablespoon or so of the cheese mixture onto the center of each pancake in a narrow rectangular form. Don't put too much mixture onto the pancake or you will have trouble folding it up.

You are folding the blintz like an envelope. First fold the pancake over each of the two narrow ends of the rectangle of cheese mixture, then fold one of the long sides over the mixture, making sure it covers both folded ends well. Then fold and overlap the second long side and turn the blintz over, so the "open seam" is underneath. Make all the blintzes in this way, setting them onto a board or platter. If you need to stack them, put some waxed paper in between each layer. You can put these in the refrigerator or you can even freeze them, to cook later. If you freeze them, wrap them in wax paper and then a tied or zipped plastic bag.
Frying the blintzes:
Melt butter in a large frying pan. With a large flat knife or small spatula, lift and place several blintzes onto the hot buttered pan. Cook for maybe five minutes or so until you can see the underside getting golden if you peek underneath with the spatula. Then gently turn it over and let the other side cook. If necessary, add more butter. When the blintzes are golden on each side and puff up just a little, they are done! Serve them as you fry them. I like sour cream and raspberry jelly on top, the way my Grandma Mary served them.  
The recipe is from Mary Van Felix (Malka Greenbaum). I remember as a child, loving to eat blintzes in her kitchen in Otisville, New York. She gave me the recipe at my request when I was a college student, but I don't remember actually learning to make blintzes from watching her.  
My mother Helen (Van Felix) Sophrin made blintzes many, many times and I often watched her at work. I never succeeded in making blinztes, though, until right after my mother passed away in 2010. Suddenly, then, I began making blinztes! I made them repeatedly, with great ease and success - all that year, for anyone and everyone! 
