Borscht — bopuy

PeuenT Ha aHIMUNCKOM si3blke

Ingredients:

1 cup dried cannellini other small white beans

6 large beets (about 2 pounds)

2 Tablespoons olive oil, vegetable olil, or butter
2 medium onions, halved and thinly sliced

1 teaspoon fine sea salt, plus more to taste

3 cloves garlic, minced (optional)

1 head green, Savoy, or Napa cabbage, cored
and thinly sliced or shredded

2 teaspoons caraway seeds

8 cups chicken broth, beef broth, or vegetable

broth

Lemon juice to taste

Plain yogurt, sour cream, or créme fraiche for

garnish (optional)

Fresh chopped dill for garnish (optional)

Method:

Put the beans in a large pot and add cold
water to cover generously. Bring to a boll,
cover, turn off heat, and let sit 1 hour. Drain
and return the beans to the pot. Cover again
with cold water, bring to a boil, reduce heat to
keep a simmer and cook until beans are tender
to the bite, about 20 minutes. Drain the beans
and set them aside.

Meanwhile, preheat oven to 180°C. Wrap the
beets in a large sheet of foil, place on a baking
sheet, and cook until tender when pierced with
a fork, about 45 minutes. Let the beets sit until
cool enough to handle. Peel them (their skins
should slip off easily after being roasted) and
grate them on the large-hole side of a box
grater. Set aside. (Note: | like the ease of
peeling roasted beets, but feel free to peel and
grate raw beets - they will cook quickly enough
in the soup.)

In a large pot over medium-high heat add oil,
onions, and salt. Cook, stirring occasionally,
until the onions are soft, about 3 minutes. Add
the garlic, if using, and cook until fragrant,
about 1 minute. Add the cabbage, stir to
combine, and cook, stirring occasionally, until
cabbage wilts, 3 to 5 minutes. Add the caraway
seeds and beets. Stir to combine and add the
broth or water. Bring to a boil, reduce heat to
maintain a steady simmer, add beans, and
cook until vegetables are tender and flavors
blend, 15 to 20 minutes.

Add salt and lemon juice to taste. Serve hot,
with a dollop of yogurt or sour cream and a
sprinkle of dill, if you like.

PeuenT Ha PYCCKOM si3blke

UHrpegneHTbl:

1 yawka cyxoun caconu unm nodbbix gpyrmx 6enbix
60608

6 6onbLlumx ceekonuH (okono 900 r)

2 CT. 1. OfIUBKOBOTO, PaCcTUTESIbHOIO UIN CAMBOYHOIO
macna

2 cpefiHUX NyKOBULbI, TOHKO HapesaTb

1 CT.NOXKa conun, MOXHo 6onbLue, No BKyCy

3 3ybumnka YecHoka, usmenbunTb (Heobsi3aTensHO)

1 ronosa kanycTbl MESKo Hape3aTb UIn HaTepeTb

2 CT.N. TMUHA

8 yalluek KypuHOro, roBsXbero nny OBOLLHOro BynboHa
COK JTUMOHa Mo BKyCY

OObIYHLIN NOTYPT UM cMeTaHa (Mo BKyCy)
CBeXe-Hape3aHHbIN YKpOon Ans yKpalleHus
(HeobsA3aTenbHO)

MpurotoBneHue:

MonoxunTte 6066l B BOMbLUYHO KACTPHOMO 1 3anenTe
BoNbLUMM KONNMYECTBOM XONOAHOWN BOAbI.

[oBeguTte OO KMNEHUS, HAPONTE KPbILLKOW, BbIKNHOYNTE
OroHb 1 octaBbTe 606bI Ha 1 yac. CnenTte Boay,
octaBbTe 600kl B KacTptonie. CHoBa 3anenTte xonogHom
BOAOW, AoBeauTe A0 KUNeHusl, ydbaBbTe OroHb Ha
MUHUMYM, HO 4YTOOLI 60Okl KMNenu n Bapute, Noka
000kl HE CTAHYT MATKMMU Ha BKYC, OKOJ10 20 MUHYT.
Cneiite Bogy n otctaBbTe 606bl B CTOPOHY. Tem
BpeMeHeM, pasorpente gyxosky o 180°C. 3aBepHute
cBekny B (ponbry, NoNoXnte Ha NPOTUBEHb, FOTOBbTE
00 MArKOCTU, NPOBEPASA BUSTKOW, OKOMO 45 MUHYT.
OctaBbTe ee ocTbiBaTb 40 TEX NOP, MOKa C HEW MOXHO
OygeTt paboTtaTb. Ounctute ceekny (ee koxuua dyaet
OTXOAMTb NErko nocne AyxOBKW), HATpUTe CBEKIy Ha
KpYMHOW Tepke, oTCcTaBbTe B CTOPOHY ([oMHuTE:

Bbl TAKXKE MOXeTe NOYUCTUTb U HaTepPETb ChIpyto
CBEKIY - OHa JOCTaTOYHO BbICTPO NPUrOTOBUTCS B
cyne).

lMocTaBbTe OOMbLUYIO KACTPIOMIO HA CPEAHUIA OrOHb,
aobasbTe Nyk 1 conb. [0TOBbTE NOMeLIMBas, Noka nyk
He CTaHeT MArKMM, Okoro 3 MUHYT. [loGaBbTe YECHOK,
ecnu nobuTte, roToBbTE A0 NOSABEHMS apomarta, OKOJo
1 muHyThl. [Jo6aBbTe KanycTy, NepemeLlanTe u
roToBbTE, NEPUOAMYECKN MOMELLMBAS, NOKA Kanycra He
CHUKHET, 3 - 5 MmnHyT. [lobaBbTE 3epHa TMUHA U
ceekny. lNepemewanTte, gobaBbTe OyrbOH UK BOAY.
[oBegute g0 kMneHusi, ydaBbTe OrOHb Tak, YTOObI
noaaepXmBanocb NOCTOsiHHOE kuneHue. [lobasbTe
dracornb 1 roToBbTE, NMOKa OBOLUM HE CTAHYT MArKUMMU, a
BKyCbl cMeLarTes,15 - 20 MUHYT.

[obaBbTe comnb 1 COk NMMMOHa no Bkycy. [NogaeanTe
ropsumm, ¢ fobaBneHnem horypta unum CMeTaHsbl,
NOCbINbTE YKPOMNOM, ECNIN HPABUTCS.




