
 

 Stephen’s Russian Borscht 
 
One day, my husband said, "I am in the mood for a good bowl of borscht." I had never had, nor had any desire to 
have, beet soup/borscht. He was adamant that I would love it and so he set about preparing it. Not only did I love it, 
but so did our 10 year old and her friend who happened to be there for supper, both of whom initially balked at the 
thought when they were told of the ingredients. Since then, they've even asked for it!  
 
Ingredients:  
1 1/2 c. thinly sliced potatoes  
1 c. thinly sliced beets  
4 c. vegetable stock or water  
2 Tbsp margarine  
1 1/2 c. chopped onions  
1 tsp caraway seeds (optional)  
2 tsp salt  
1 celery stalk, chopped  
1 large carrot, sliced  
3 c. coarsely chopped red cabbage  
black pepper to taste  
1/4 tsp fresh dill weed  
1 Tbsp cider vinegar  
1 Tbsp honey  
1 c. tomato paste or puree  
sour cream, for topping  
chopped tomatoes, for garnish  
 
Place sliced potatoes and beets in a medium saucepan over high heat; cover with stock, and boil gently until 
vegetables are fork tender. Remove potatoes and beets with a slotted spoon, reserve stock.  
 
Melt butter in large pot over medium heat. Stir in onions, caraway seeds, and salt. Cook until onions become soft and 
translucent. Then stir in celery, carrots and cabbage. Mix in reserved stock; cook, covered, until all vegetables are 
tender, about 10 minutes.  
 
Add potatoes and beets to pot. Season with black pepper and dill weed. Stir in cider vinegar, honey and tomato 
paste. Cover, reduce heat to medium low and simmer at least 30 minutes. Serve topped with sour cream, (optional), 
extra dill weed and chopped fresh tomatoes, (also optional).  
 
Borscht is served best with a grilled cheese sandwich, or toasted crusty bread. I sliced an Artisian loaf, buttered it and 
topped with grated parmesan and roasted it in the oven until cheese was melted and slightly golden brown.  
This soup pairs excellent with an Alsatian Riesling. 
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