Uber - Borshch
(Borscht with Beef, Mushrooms, Apples and
Beans)
Serves 10-12
Source: www.npr.org
Ingredients:
2 lbs Beef Chuck, Shin or Brisket in one piece, trimmed of excess fat
14 c Water
2 med Onions, left whole, plus 1 large Onion, chopped
2 med Carrots, left whole, plus 1 large Carrot, peeled and diced
1 Bay Leaf
Kosher salt and freshly ground black pepper
2 med Beets, washed and stemmed
1 oz dried Porcini Mushrooms, rinsed of grit, and soaked in 1 cup hot water for 1
hour
2 slices good smoky Bacon, finely chopped
1 lg Green Pepper, cored, seeded and diced
3 T unsalted Butter, plus more as needed
2 c chopped Green Cabbage
1 t sweet Paprika
3 med boiling Potatoes, peeled and cut into 1-inch chunks
1 16-oz can diced Tomatoes, with about half of their liquid
1 sm Granny Smith Apple, peeled, cored and diced
One 16-oz can Kidney Beans, drained and rinsed
3 lg Garlic Cloves, minced
2 T finely chopped Flat-Leaf Parsley
2 T distilled White Vinegar, or more to taste
2 T Sugar, or more to taste
For serving: Sour Cream, chopped fresh Dill and thinly sliced Scallions
Directions:
Combine beef and water in a large stockpot and bring to a boil over high heat. Skim
and reduce heat to low. Add the whole onions and carrots and the bay leaf and
season with salt and pepper to taste. Simmer partially covered until the meat is
tender, about 1½ hours. Strain the stock, removing the meat. You should have 11 to
12 cups of stock. Cut the beef into 1½-inch chunks and reserve.
While the stock cooks, preheat the oven to 400° F. Wrap the beets separately in
aluminum foil and bake until the tip of a small knife slides in easily, about 45

minutes. Unwrap the beets, plunge them into a bowl of cold water, then slip off the
skins. Grate the beets on a four-sided box grater or shred in a food processor. Set
aside. Strain the mushroom soaking liquid and save for another use. Chop the
mushrooms.
In a large, heavy soup pot, cook the bacon over medium-low heat until crispy.
Remove with a slotted spoon and reserve. To the bacon drippings, add the chopped
onion, mushrooms, diced carrot and green pepper, and cook until softened, about 7
minutes, adding a little butter if the pot looks dry. Add the remaining butter and
cabbage, and cook, stirring, for another 5 minutes. Add the paprika and stir for a
few seconds. Add the stock, potatoes, tomatoes, apple and the reserved beef, and
bring to a gentle boil. Skim off any froth, season with salt to taste, cover, and
simmer over low heat until potatoes are almost tender, about 15 minutes. Stir in
half of the reserved beets and the beans, and add a little water if the soup looks
too thick. Continue cooking over medium-low heat until all the vegetables are soft
and the flavors have melded, about 25 minutes more. (The borscht can be prepared
a day ahead up to this point. Reheat it slowly, thinning it out with a little water if it
thickens too much on standing.)
Before serving, use a mortar and pestle and pound the garlic and parsley with 1
teaspoon of ground black pepper to a coarse paste. Add to the simmering soup along
with the reserved bacon, the remaining beets, vinegar and sugar. Adjust the
seasoning and simmer for another 5 minutes. Let the borsch stand for 10 minutes.
To serve, ladle the soup into serving bowls, add a small dollop of sour cream to each
portion, and sprinkle with dill and scallions. Invite the guests to mix the sour cream
well into their soup.

