Ruth’s Special Borscht Recipe

To make loads! 

About 8 large beetroots

4 carrots

4 red onions

3 sweet potatoes or other root veg, swede or turnip will be fine.

one quarter small red cabbage shredded

Juice and zest of 1 lemon

Tin of chopped tomatoes (optional)

teaspoon of honey 

splash of apple juice

At least a litre of water or veg stock (not the salty shop bought stuff though)

Splash of cheap red wine or balsamic vinegar.

Bay leaves, sage, ginger, paprika, cumin, fennel seeds, mace, mustard seeds, coriander, black pepper to taste.

Yoghourt and chopped chives to serve.

To make the soup

Peel onions and chop finely (put swimming goggles on if your eyes react badly to onion!) 

Put in a very big pan and fry gently in a little oil. 

Peel and dice beetroot, carrots and sweet potatoes and add to onions in the pan. 

Add herbs and spices, freshly ground is best. 

Saute for a little while till it starts to smell nice, then add water/ stock and tin of chopped tomatoes if using. 

Stir gently and simmer for about 30 mins. 

Add shredded red cabbage, cook a bit more. 

Add zest and juice of lemon.

Make sure all the vegetables have cooked to softness, then put in a blender or liquidiser and blend it all up till it goes smooth. 

Stir and taste.

If you think it needs more sweetness add honey and apple juice.

If you think it needs more bite, add a splash of red wine or balsamic vinegar, and / or more pepper. It should be quite thick but still pourable, if it is too thick add a little water. If too runny, cook more. 

Simmer for another 5 mins or so, and serve with yoghourt and chopped chives swirled into it.

A lovely warming earthy soup with a great reddish purple colour, and sweet root vegetable taste, balanced by a hint of sourness.

In summer, borscht can be served cold as a refreshing and tasty starter.

If you like your soup chunky you don’t need to blend it, but I prefer it smooth. 

