
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 .  


