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Grandma Anja’s Borscht
Svetlana Miyazaki (Russia)

For the people living in the cold climate of Russia, enjoy-
ing hot, nutritious food rich in fat brings the greatest of
delights. And when it comes to enjoying everyday
meals they are very resourceful.
In Russia, summer is the best season during which
fruits and vegetables are harvested. Women work hard
during this season to make preserved foods and pickles
from tomatoes, cucumbers and cabbages, as well as
raspberry jam and juice. These foods are preserved in prepa-
ration for winter.

On Sundays, every family wakes up early in the morning and
prepares many of their food specialties. Then, everybody enjoys
the delicious home-made dishes together, sharing them among
relatives and friends.

A meal starts by saying “Prijatnogo appetita” (meaning “Enjoy
your meal”; Bon appétit). Once the meal is finished, all say
“Spasiba” (Thank you). Except for saying these two phrases
nobody talks during the meal. Everyone enjoys the meal quietly,
having the carefully prepared steaming food before it gets cold,
with their hearts filled with appreciation for the delicious
cuisine.

The popular foods among Russians are borscht, pirozhki stuffed
with a variety of fillings and pancakes. In this issue, let me
describe how to make borscht. This is a dish my grandmother
whom we called “Grandma Anja” often prepared for us a long
time ago, a very nostalgic home-made food.

Ingredients (for one serving)

* Beef or pork (chunk) 100g * Lard S5¢g
* Beet roots 75¢g * Fatty pork 10g
* Cabbage 50g * Sugar Sg
* Potatoes 100g * Vinegar S5¢g
* Carrots 25g * Salt 3g
* Parsley 10g * Sour cream 15¢
* Onion 20g * Dill (herb) S5¢g
* Tomato puree 20g * Soup (meat stock) 400g
* Flour Sg * A pinch of granulated black pepper

Often food is cooked at one time using ingredients sufficient for four
servings. Canned beets can also be used instead of fresh beet roots.

Preparations:

(1) Boil the meat chunk as it is until it gets tender. Then, make a bouil-
lon (soup stock).

(2) Clean and wash beets thoroughly. Cut into strips. Put in a pot; then
add vinegar, salt, fatty pork and sugar. Simmer over low heat.

(3) Finely chop carrots, parsley and onion, then sauté in lard.

(4) Slice potatoes into bite-sized pieces, and thinly shred cabbage.

(5) Put the bouillon soup (1) in a pot and boil over high heat. Add no.
3 (carrots, parsley and onion), and no. 4 (potatoes and cabbage).
After it boils, cover with lid and lower the heat; simmer for another
10~15 mins.

(6) Add meat and no. 2 (beets), then tomato puree and flour. Simmer
for another 10 mins. Season with salt and pepper to taste. Ladle the
soup into a bowl. Garnish with sour cream and dill before serving.



