RUSSIAN STYLE BORSCH yields approximately 2 quarts
                                              recipe developed by The Clever Cleaver Brothers®
2 tablespoons butter




   
   
   1 quart chicken broth

2 cloves minced garlic




   
   1 cup shredded cabbage

1 cup thinly sliced onion





1/4 cup tomato puree 

1 carrot, cut in 2-inch matchsticks


   
   
   1 bay leaf

1 parsnip, cut in 2-inch matchsticks




1/4 cup Balsamic or Red Wine vinegar    

1 celery stalk, cut in 2-inch matchsticks

   
     
      salt to taste     

4 cups fresh beets, peeled & cut in 2-inch matchsticks
      
      coarse black pepper to taste     

2 tablespoons sugar   




     
     
      sour cream for garnish








     
     
      chopped fresh dill for garnish

1.
In a stock pot, melt butter over medium heat. Add garlic and heat for 30 seconds.

2.
Add cut onion, carrot, parsnip, celery, beets and sugar. Combine and cook for three minutes.

3.
Cover with chicken broth, and add tomato puree, cut cabbage and bay leaf. Combine and bring to a boil. Turn to simmer and cook covered for 20 minutes.

4.
Add vinegar and season with salt and pepper. Take off the heat and let cool. Refrigerate overnight.

5.
Serve the Russian Style Borsch in soup bowls. Top with a dollop of sour cream and some chopped fresh dill. NOTE: this is delicious warm or chilled.

