Russian Herring Under Fur Coat Salad (Shuba or Seledka Pod Shuboi) — LLly6a

unu Cenenka nop Lly6on

PeuenT Ha aHrNMUCKOM Ai3biKe
Ingredients:

4 fillets of pickled herring in oil, filnely chopped
3 large potatoes boiled in their lackets, cooled,
peeled and flnely chopped or shredded

4 large carrots, boiled in their jackets, cooled,
peeled and finely chopped or shredded

3 large beets boiled in their skins, cooled,
peeled and finely chopped or shredded

1 medium or large (depending on tastes) red or
yellow onion, finely chopped

4 large hard-cooked eggs, finely chopped

1 1:2 cups mayonnaise

Black pepper

Parsley or dill for garnish (optional)

Method:

1. Boil the potatoes, beets and carrots in the
same large saucepan until tender. The carrots
will take about 15 to 20 minutes, the potatoes
will take about 40 minutes and the beets will
take 1 hour or more. Just remove the vegetables
that become tender (but not mushy) and
continue cooking the rest. Peel, cool completely
and shred the carrots and beets and finely chop
the potatoes.

2. Place a ring mold or the ring from a
springform pan on a pretty serving platter. This
can also be assembled free form or in a 13x9-
inch pan. First place the entire portion of
chopped potatoes on the bottom, patting into an
even layer. Then spread one-third of the
mayonnaise on top to completely cover the
potatoes. Next, place half of the beets,

then half of the carrots and half of the onion, all
of the herring, and one-third of the mayonnaise.
3. Then layer the remainder of the onion and
carrots, all of the chopped eggs and black
pepper, the rest of the mayonnaise and the
remainder of the beets and pack down.
Refrigerate for at least 6 hours before serving.
Some people finish their shubas with the
chopped eggs on top. It's your choice. There is
no wrong or right. It's a beautiful salad when
sliced and served. Garnish with parsley or dill.

PeuenT Ha pyccKoM fi3blKe
UHrpeaneHTbI:

4 dune mapmHOBaHHOWN cenbaun B Macne, Mesiko
Hape3aHHOW

3 60nblUMX KapTOPenuHbl, CBapeHHbIX B MyHAMPE,
OXNaXAeHHbIX, OYULLEHHBIX U MENKO Hape3aHHbIX UIn
HaTepTbIX

4 BOnbLUNX MOPKOBU, OXNaXAEHHbIX, OYULLEHHbIX 1
MEeJIKO Hape3aHHbIX UK HaTepTbIX

3 BonbLUNX BapeHbIX CBEKIbl,OXNaXaeHHbIX,
OYULLIEHHBIX N MENKO Hape3aHHbIX UMW HaTePTbIX

1 cpeaHsia unmn Gonblasa (B 3aBUCMMOCTU OT BKyca)
KpacHasi unu xernras nykosuLa, Meriko HapesaHHas
4 60nblUMX CBapeHHbIX BKPYTYIO AlLa, MeNKo
Hape3aHHbIX

1 1/2 yawkn manoHesa

YepHbI nepeu, NeTpyLlika unm ykpon ans ykpalueHus
(no xenaHuo)

MpurotoBneHue:

1. OTBapuTb KapTodenb, CBEKNY U MOPKOBb B
BonbLIon KacTprone Ao mMsarkoctn. MopkoBb Baputca
okono 15 — 20 MuHyT, kapTodensb - okono 40 MUHYT K
ceekna - 1 yac unu 6onbLue. NpocTo BblIHMMaNTe
OBOLLM, KOTOPblEe CTAHOBATCA MATKUMU (HO He
pa3BapeHHbIMW) 1 NPOAOIHKanTe roToBUTb
ocTtanbHble. [10YNCTUTb, AaTb MNOMHOCTbLIO OCThITb U
N3MenbYMTb: MOPKOBb, CBEKMY U KapToderb.

2. [MpurotoBbTe Kpyrnyto opmy UK KOSbLIEBYHO
pasbeMHyo popmy nnm nobyo gpyryto popmy Ha
BaLl BKyC. [lepBbIn Crion canaTta: BbIIOXUTe Ha AHO
OopMbl Hape3aHHbIN KapTodenb, pa3poBHSAB ero
NOXNOMNbIBAHNEM.

3aTeM BbINENTE U pa3poBHSNTE TPETLIO YacTb
MaroHe3a, YToObl MONTHOCTLI0 NMOKPbITb KapTodens.
3aTeM BbINOXUTE MNONOBUHY N3MeNbYEeHHON CBEKIbI,
Ha Hee NOMOBMHY NOPLUUN MOPKOBW, MOTOM MOSOBUHY
nopummn nyka, BoK cenbib W 3anente ewle ogHoun
TpeTbeN YacTbio ManoHesa.

3. 3aTem ynoxuTe CrosiMm OCTaBLUMACS YK,
MOPKOBb, SiLa, NpunpaBbTe YePHbIM NepLeM,
3anenTe OCTaBLUMMCHA MalOHE30M, BbINTIOXUTE
OCTaBLUYIOCH YacTb CBEKIbI U ynnoTHute. OxnagnTe B
TeYeHune no KpanHen mepe 6 Yyacos nepepn nogaden.
HekoTopble NOKpbIBaOT cBOM "WYObI" aruamu. 310 Ha
BaLU BKYC, 34€Cb HET NPaBUNbHOIO NN
HenpasuWIbHOro peuenTta. HapesaHHbIN 1
CepBUPOBaHHbIN canaTt NpPocTo npekpaceH. MoxHo
YKpacuTb 3eMeHbio NeTPYLLKM Ux YKpona.




