Borscht with roe deer meat and sauerkraut "Hunter's House™ (khurs.ru - 2019)
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2. Roasting meat

O - mix

1. Roe deer meat on the shoulder blade —

1.7-1.8 kg

CONO O WN

. Potatoes — 0.8-1 kg

. Carrots — 1-2 pcs.

. Sweet yellow pepper — 1 pc.
. Sauerkraut — 0.3-0.4 kg

. Beetroot — 2-3 pcs.

. Garlic — 5-7 cloves

. Dill greens — 1 bunch. 9. Green onion

10. Vegetable oil — 150-180 g

11. Table vinegar 9% - 1-2 tablespoons

Rinse the meat
with cold water

12.
13.
14.
15.
16.
17.
18.
19.
20.
21.

Bay leaf

Dried ground garlic — 1 tablespoon
Dried parsley root — 1.5 thsp. |

Crushed lemon zest — 1 thsp. spoon
Fennel seeds — 0.7-0.8 teaspoons
Ground pepper mixture — 0.5 teaspoons
Cardamom — 0.3 teaspoons

Tomato paste — 3 tablespoons
Sour cream with a fat content of 20 %
Salt — 1.5 tablespoons.

22.Water — 2.5-3 liters
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1. Take the roe deer meat on a shoul- 2. Peel the potatoes 3. Cut the potatoes into large strips 4. Peel the onion
der blade

6. Take sauerkraut

|

9. Take beets 10. Peel and grate the beetroot 11. Take the sweet yellow pepper 12. Cut the sweet yellow pepper into
medium squares
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13. Take garlic 16. Take sour cream with a fat con-
tent of 20 %

17. Take table vinegar 9% 18. Take vegetable oil 19. Cut the dill greens finely 20. Cut the green onion finely

21. Measure the proportions of spices  22. Put a frying pan with vegetable 23. Fry the onion over high heat until ~ 24. Put the sweet yellow pepper in the
oil on the fire, put the onion light golden pan
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27. Put the beetroot in the pan, add 28. Stir the contents of the pan, fry
vinegar 9% over medium heat

o 33 '“)ZM

29. Cover the pan with a lid and sim-  30. Put the roe deer meat ina frying ~ 31. Mix the roe deer meat, fry untila  32. Wash the roe deer meat with run-
mer over low heat pan, fry in boiling oil crust forms ning cold water

33. We put the fried roe deer meat on  34. Put a saucepan of water on the 35. Put the fried roe deer meat in a 36. Put the spices in a saucepan and
a plate fire, put the bones and garlic saucepan cook over medium heat
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37. Put the sauerkraut in a saucepan,
cook over medium heat

40. Stir the contents of the saucepan,
cook over medium heat

41. Put the fried vegetables in a 42. Put the green onion in a saucepan, 43. Put the dill greens in a saucepan  44. Put the bay leaf in a saucepan,
saucepan, stir, cook over low heat cook over low heat cook over low heat

45. Cover the saucepan with a lid, 46. Serve the soup on the table 47. Put sour cream in a plate 48. Stir the sour cream
cook over low heat and simmer



