
 
 
 

 
BORSCHT 
MISE EN PLACE 
 

• You can ask your butcher to cut the ribs lengthways. You can substitute 
riblets for back ribs if you prefer. 

 
 
 
BORSCHT 
Recipe by Jana Pruden 
 
One or two racks of pork back ribs, cut lengthways* 
2 onions, diced plus 1/2 onion, leave whole 
3-5 medium sized beets with leaves (if the leaves are available) 
2 cloves of garlic, whole plus 3 cloves minced 
1 bunch of fresh dill, finely chopped, or 2-3 supermarket packets 
1 can of tomatoes (796 ml or 28 oz) 
3 large carrots, diced plus 1 carrot roughly chopped 
1 cup of green beans cut into bite sized pieces 
1 cup frozen peas (optional)  
2 bay leaves 
Salt and pepper to taste 
2 tbsp fresh lemon juice 
Toppings: sour cream, fresh cracked pepper, fresh dill 
 
● Simmer the ribs in about enough water to cover, along with a couple of whole 

cloves of garlic, an onion cut in half, a carrot and the bay leaves.  
● Skim off the fat as the meat boils, and discard it with the onion, garlic cloves and 

carrot after the meat has been simmering for about 30 minutes.  
● Meanwhile, cut all the other vegetables into little soup-sized pieces.  
● Add the can of tomatoes along with chopped onion, carrots, beets and some 

minced garlic to the pork stock.   
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● Simmer until the beets and carrots are starting to get soft. Then throw in the 
beans and peas, if you’re using them. And maybe some more garlic.  

● As everything is getting close, add the well-washed and chopped beet tops and 
dill. I will add an entire bunch of dill, or if you are buying those little clamshell 
packages, two or three at least.  

● Remove the bay leaves.  
● Add a little bit of lemon juice at the end. (You can also use vinegar.)  
● To serve, top with sour cream and a little sprinkle of dill and fresh cracked pepper.  
 
 
UKRAINIAN CAESAR 
Recipe by Cindy Lazarenko 
 
1.5 oz vodka 
2 oz beet Juice 
2 oz Clamato juice 
1/2 tsp horseradish 
few drops of Tabasco 
Lemon juice, freshly squeezed, plus a lemon wedge 
Celery salt 
Ice 
Garnishes (optional): Pickled Carrots, Pickled Beans, Pyrohy, Crispy Bacon strip, 
pickled beets 
Mason Jar (to serve) 
 
● Place the celery salt in a small dish. 
● Wet the rim of the mason jar(s) with a lemon wedge, and press into the celery salt 

for a salted rim. 
● Add ice into the jar, then pour over the vodka, horseradish, a few dashes of 

Worcestershire, tabasco and lemon juice to taste. 
● Top with beet and clamato juices. 
● Garnish and serve. 
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EQUIPMENT 
Cutting board(s) and knives 
Soup pot 
 
 


