Kitchen Garden at Collingwood College 2017

Name of Recipe: Tierra’s recipe for Vegetarian Borscht

Volunteer Notes:  

This soup is a past K.G student family version of the classic Russian soup. It is lighter as it is a vegetable stock> not the traditional beef based soup. 

Tierra would be around 20 years old now!
	What to collect
	What to do 

	100ml olive oil 

2 x onion, finely diced
2x clove garlic finely chopped
2 x bay-leaves


	· Put oil in a heavy based pot; add onion, garlic, bay-leaves and sauté until they are soft. 
· 

	3 x beetroot, peeled and cut into thin matchsticks
3 x carrots, peeled and diced

2x potatoes, peeled and diced

2-3 tsp tomato paste
	· Add hard vegetable-sauté gently for 10 minutes. Stir in tomato paste.

· 

	3 litres vegetable stock
½ Savoy cabbage, slice thinly

3 x tblsp white sugar

	· Add the vegetable stock and bring to the boil, add sugar, the cabbage and cook 8 minutes.

	1 x tsp salt

½ tsp ground black pepper

1 x bunch of Dill, washed and chopped finely


	· Check the seasoning (salt/pepper), add the dill & then ladle into our small bowls. Place onto trays, ask an adult to carry these to the table to serve.
· Thanks Tierra for the recipe!
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