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Beef Cutlets with Cabbage 
 

Ingredients: 
1  k g  ( 2 . 2  p o u n d s)  b e e f  
2 0 0  g  ( 7  o u n c e s)  g r e e n  c a b b a g e  
5 0  g  ( 2  o u n c e s)  o n i o n  
5 0  g  ( 2  o u n c e s)  p a r sl e y  g r e e n s 
1  e g g  
1  t a b l e  sp o o n  o f  se m o l i n a  
sa l t ,  p e p p e r  - t o  t a st e  
 
D irec tio ns: 
S h r e d  t h e  c a b b a g e ,  p o u r  b o i l i n g  w a t e r  o v e r  i t .  
W a i t  t i l l  i t  g e t s c o l d ,  t h e n  w r i n g  o u t .  
P e e l  t h e  o n i o n  a n d  g r i n d  i t  w i t h  t h e  m e a t .  
C o m b i n e  t h e  g r o u n d  m e a t  a n d  c a b b a g e  w i t h  f i n e l y  sh r e d d e d  
p a r sl e y ,  1  e g g ,  g r o u n d  b l a c k  p e p p e r  a n d  sa l t ,  a n d  m i x  w e l l .  
F o r m  i t  i n t o  c u t l e t s,  r o l l  i n  b r e a d  c r u m b s a n d  f r y  i n  v e g e t a b l e  o i l .  



Vinegret 
 

Ingredients: 
2 ea average beets boiled 
4  ea p otatoes boiled 
3  ea p ic k led c u c u m bers 
2 ea c arrots boiled 
¼  p ou n d ( 1 0 0  g) green  p eas ( op tion al) 
vegetable oil 
m ay on n aise ( op tion al) 
salt to taste 
 
D irec tio ns: 
B oil all vegetables.  
L et th em  c ool dow n  an d th en  p eel.  
C h op  beets,  p otatoes,  c u c u m bers,  c arrots,  c u c u m bers.  
A dd green  p eas,  if  y ou  w an t.  
S eason  w ith  vegetable oil or m ay on n aise.  
A dd salt to y ou r taste.  
S erved as an  ap p etiz er bef ore m ain  dish .  



Fish Casserole 
 

Ingredients: 
1 large onion, cut into 1/8-inch  s lices  
5  tab les p oons  uns alted  b utter 
4  p ound s  f is h  f illets  
S alt to tas te 
1/2  p ound  M arinated  M us h room s  
3 /4  p ound  f res h  or canned  M orello ( s our)  ch erries , p itted  
4  B rined  C ucum b ers , d iced  into 1/2 -inch  cub es  
1 cup  canned  p ick le m arinad e 
3  tab les p oons  f inely  ch op p ed  p ars ley  
 
D irec tio ns: 
S aute onions  ov er m od erate h eat in 2  tab les p oons  b utter f or 8-10  m inutes , 
or until p ale gold en.  
C ut th e f is h  f illets  into 2  1/2 - to 3 -inch  p ieces  and  s p rink le w ith  s alt.  
S et th e b ak ing rack  at th e top  lev el of  th e ov en ( b e s ure y ou h av e room  f or th e p ot)  
and  p reh eat th e ov en to 4 5 0 F .  
G reas e a D utch  ov en w ith  1 1/2  tab les p oons  b utter and  p lace th e f is h  p ieces  on it.  
S p rink le each  lay er w ith  th e m us h room s , ch erries , p ick les , and  s auteed  onions .  
M elt th e rem aining b utter and  d rib b le it ov er th e f is h .  
B ak e th e f is h , uncov ered  f or 5  m inutes .  
P our th e p ick le m arinad e ev enly  all ov er th e f is h , cov er, and  p lace ov er m od erately  
low  h eat on top  of  th e s tov e.  
S im m er f or ab out 15  m inutes .  



Borsch 
 

Ingredients: 
Beef (with or without bones) - 4 0 0  g  (1  p ound ) 
red  beets -7 0 0  g  (1  ½  p ound s) ( 3  a v era g e ones)  
c a bba g e -2 0 0  g  (½  p ound ) 
p ota toes - 2 0 0  g  (½  p ound )  (4  l ittl e ones) 
c a rrots - 1 0 0  g  (¼  p ound ) ( 1  l ittl e one) 
onions - 1 0 0  g  (¼  p ound ) ( 1  a v era g e one),  
tom a toe p a ste - 5 0  g  (2  ounc es) or 2  tom a toes 
v ineg a r - 1  tea sp oon 
sa l t a nd  p ep p er on y our ta ste 
p a rsl ey  
d il l  
sp ring  onions 
 
D irec tio ns: 
 
P rep a ring  m ea t broth:  
P ut beef into a  l a rg e sa uc ep a n a nd  c ov er with 3  l  (3  q ua rts) c ol d wa ter.  
Bring  to a  boil ;  red uc e hea t.  
R em ov e the g rea se a nd  froth from  the broth surfa c e with a  sp oon.  
A d d  one onion.  
Cook  a t l ow hea t for 1 -2  hours.  
 
S im m ering  red  beets:  
M el t 1  ta bl esp oon m a rg a rine in a  sa uc ep a n.  
Cut red  beets into thin stic k s a nd  a d d  them  into the c ook ing  p ot.  
A d d  tom a to p a ste or sl ic ed  tom a toes.  
S im m er a t l ow hea t for 1  hour.  
I f there is not enoug h l iq uid ,  a d d  som e broth.  
A d d  v ineg a r.  
 
P a n-fry ing  v eg eta bl es:  
M el t 1  ta bl esp oon m a rg a rine in a  fry ing  p a n.  
A d d  c hop p ed  onions a nd  c a rrots c ut into thin stic k s.  
Cov er a nd  sa ute for 1 5  m inutes,  stirring  oc c a siona l l y .  
H ea t broth to boil ing .  
A d d  c hop p ed  c a bba g e a nd  p ota toes c ut into ba rs.  
Cook  for 5  m inutes.  
A d d  sa ute a nd  c ook  a nother 1 0  m inutes.  
A d d  sim m ered  red  beets.  
Cook  a nother 5  m inutes.  
A d d  sa l t,  bl a c k  p ep p er.  
I f y ou l ik e g a rl ic ,  y ou c a n a d d  a bout 5  g  (2  ounc es) g ra ted  g a rl ic ,  
it is sup p osed  to be in borsc h.  
I  d on' t l ik e it a nd  nev er a d d  it here.  
Borsc h is serv ed  with sour c rea m .  


