



BORSCHT

    1

MED. ONION, DICED

    1

CELERY STOCK, DICED

    1

CARROT, DICED

    30ML 
OIL

    1

POTATO, PEELED AND DICED

250ML
BEEF/CHICKEN/VEGGIE STOCK

250ML 
CABBAGE, SLICED OR SHREDDED

250ML
BEETS, SHREDDED OR DICED

250ML
CRUSHED TOMATOES

  30ML
DILL

  10ML
PARSLEY

    5ML
SALT

    2ML 
PEPPER

250ML
SOUR CREAM, OPTIONAL

1. STIRFRY THE ONION AND CELERY 
    IN THE HOT OIL UNTIL THE ONION IS     

    TRANSPARENT.

2. ADD THE CARROT, POTATO, CABBAGE, BEET,

    STOCK AND SPICES. COOK OVER MED. HEAT TILL

    THE  VEGGIES ARE TENDER.

3. STIR IN THE TOMATOES. HEAT  THROUGH-OUT.

4. STIR IN THE SOUR CREAM IF DESIRED.

