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Vegetable soup with roe deer meat on a bone "Sissy" (khurs.ru - 2019)

1. Roast roe deer meat until
golden brown

2. Cut onion into thin sections
3. Cut the carrots into thin strips
4. Cut sweet peppers into medi-
um pieces

5. Chop the tomatoes finely

Spices: dried ground
garlic, thyme, cori-

1. Cut the potatoes

1. Canned green peas

ander, nutmeg, into medium pieces || 2. Chop the dill
ground black pepper, || 2. Chop the green greens finely
cardamom, salt onion finely 3. Bay leaf
\/
2 Cookingon | £ Cookingon | Cooking under a
€ 2 | low heat for € 2 | low heat for lid on low heat
= 45-50 minutes | = 30-35 minutes | for 6-8 minutes

—p>

1.Vegetable oil
2. Roe deer meat
™~
2 Roasting in
€ 2 | boiling oil for
= 15-20 minutes
Roasting meat
(> - flip over

. Roe deer meat on a bone — 1.7-1.8 kg
. Onion — 1-2 pcs.

. Carrots — 0.5-1 pcs.

. Sweet peppers — 2 pcs.
. Tomatoes — 5-6 pcs.

. Potatoes — 1-1.2 kg

. Dill greens — 1 bunch

. Green onion — 1 bunch
. Vegetable oil — 150-180 g
0. Canned green peas — 1 jar

Cooking soup

Soup

11. Dried ground garlic — 1 tablespoon

12. Thyme — 1 tablespoon
13. Coriander — 1 tablespoon
14. Ground black pepper — 0.3-0.4 tea-

spoons

15. Nutmeg — 0.3 teaspoons
16. Cardamom — 0.3 teaspoons
17. Salt — 1.5 tablespoons

18. Bay leaf

19. Water — 2.5-3 liters




Vegetable soup with roe deer meat on a bone "Sissy"

1. Bepém msico kocynu 2. bepém xapTodenn 3. UnctuM 1 pesxeM Kaprodensb 4. Bepém moMumophI
CPEIHUMH KYCOUYKaMH

5. Pexxem momuiopst

9. Pexxem mepelr KpacHbIN ClIaaKui 10. Bepém mepert )KENTHIN caaaKuii 11. Pexxem mepert >KENTHIN claaKkuii 12. YucTum JIyK pernvaThlid
CpPEeIIHUMU KyCOYKaMH CPEeIHUMU KyCOYKaMH



Vegetable soup with roe deer meat on a bone "Sissy"

13. PexeM nyk penyartslii TOHKUMH 14. bepém 3enéHblil roporex
CeKTopaMu

16. Pexem nyk 3enEHBIN MENKO

21. CtaBuM ckoBopoay ¢ MaciioM Ha  22. XKapum msico Ha Gosibiiiom orde,  23. O0kapeHHOE MSICO MPOMbIBAEM 24. CtaByM KaCTPIOJIIO C BOJIOM Ha
OTOHbB, KJIAJEM MSICO KOCYIH MEPUOTUUECKH MTEPEBOPAUNBACM XOJIOZIHO# BOJIOM OTOHbB, KIIQJIEM MSICO B KACTPIOITIO



Vegetable soup with roe deer meat on a bone "Sissy"

29. VY nansem Hakumb, knaném criern  30. Kimapém kaptodens B KacTproio,

B KaCTprOJIrO, BApUM Ha MaJIOM OT'HE BapuM Ha MaJIOM OrHE CTPIOJIIO

33. Kitaném yKkport B KacTproJio 34. Knnaném JucT 1aBpOBbIi B Ka- 35. HakpbiBaeM kacTproiro kpbimkoid  36. [Togaém cym Ha cTon
CTPIOJIIO 1 TOMUM 0€3 OTHA



