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BORSCHT

11 (16 0Z) PACKAGE PORK SAUSAGE
] 3 MEDIUM BEETS, SHREDDED

L1 3 CARROTS, SHREDDED

[0 3 MEDIUM BAKING POTATOES

00 % HEAD CABBAGE

[J 1 CUP DICED TOMATOES, DRAINED
L] 1 TABLESPOON VEGETABLE OIL

1 1 MEDIUM ONION

1 (6 OZ) CAN TOMATO PASTE

L1 8 % CUPS WATER, AS NEEDED

L] 3 CLOVES GARLIC

[ 1 TEASPOON WHITE SUGAR

L] SALT AND PEPPER

L1 SOUR CREAM, FOR TOPPING

L1 CHOPPED DILL OR PARSLEY

CRUMBLE SAUSAGE INTO A SKILLET SET OVER MEDIUM-HIGH HEAT. COOK AND STIR UNTIL NO LONGER
PINK. REMOVE FROM THE HEAT AND SET ASIDE. FILL A LARGE POT HALFWAY WITH WATER (ABOUT 8
CUPS) AND BRING TO A BOIL. ADD SAUSAGE TO POT, COVER POT, AND RETURN TO A BOIL. ADD BEETS
AND SIMMER FOR 10 MINUTES. ADD CARROTS AND POTATOES AND CONTINUE TO COOK UNTIL
POTATOES ARE TENDER, ABOUT 10 MINUTES MORE. STIR IN CABBAGE AND TOMATOES. HEAT OIL IN A
SKILLET OVER MEDIUM HEAT. ADD ONION AND COOK UNTIL TENDER. STIR IN TOMATO PASTE AND
REMAINING % CUP WATER UNTIL WELL BLENDED; TRANSFER TO THE POT. ADD GARLIC TO THE SOUP,
COVER, AND TURN OFF THE HEAT. LET STAND 5 MINUTES. STIR IN SUGAR AND SEASON WITH SALT AND
PEPPER. GARNISH WITH SOUR CREAM AND DILL.



