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Classic ( Jkrainian Borscht

]ngrcdicnts

(] 8~10 cups vegctable, chicken or beef stock

e  3-10 medium beets, Pccled and cut into thin striPs
o 4 Iarge carrots, cut into thin striPs

® 2 potatoes, Pccled and diced

o % stalks celery, diced

e 2 Parsnips, Peeled and cut into thin striPs

o i Iarge onion, diced

° i clove garlic, crushed

(] Koshcr salt and fresh ground black pepper, to taste
e 2 cups of shredded cabbage

° i greshlg squeezcd lemon

e 3 tablespoons extra virgin olive oil

° i tablcspoon of dried tl‘xgme

Dircctions

|na largc stock pot, heat extra virgin olive oil and sauté diced onion until translucent. Add red beets,
Parslcg roots, carrots, celer3 and Potatoes and sauté for 5-7 minutes.

Flace garlic in stock pot and stir until well incorporated. Add dried thyme, kosher salt and fresh ground
pepper to taste and cook for another 2 minutes.

Add stock, bring to a boil and immcc{iately reduce heat to low. Cook gentlg until the beets are }381”619
done.

ACH shredded cabbage and cook until it is tender, but not overcooked. A” the vegetables should
retain some crispness.

At the end of the cooking process, add lemonjufce with discretion (soup should be mild13 tart but not
sour).

Ad—just seasonings to taste. [f desired, garnislﬁ cach serving with a do”op of sour cream. Porscht can

be served hot or at room temPcrature and is better the day afterit's made.



