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SERVES MORE LIKE 6, AND I CAN EAT A LOT OF BEETS)

1 To make the stock, place meat, onion and bay leaf and water 
in a large pot. Season lightly with salt and pepper and cook 
over low heat for 1 hour, skimming from time to time.

2 Add the beets and potatoes to the stock, season well with salt 
and pepper, and cook over low heat for 30 minutes.

3 Meanwhile, heat the sunflower (or canola) oil in a large frying 
pan over medium heat. Add the onion and carrot and cook, 
stirring, until the carrot is meltingly soft and starting to 
caramelize, 5 to 7 minutes. (This is a distinctively Ukrainian 
soffritto technique called smazhennya or zazharka.)

4 Add the red bell pepper and tomato puree to the onion and 
carrot and continue cooking for 2 minutes. Stir in the grated 
tomato and continue to cook until slightly reduced. Add this 
vegetable mixture to the pot of beets, potato, and broth.

5 Finally, add the shredded cabbage and beans to the pot and 
simmer until cooked through. You may want to add some water 
to thin the soup here, as well as a splash of vinegar and/or a bit 
of honey, and salt and pepper to taste.

6 Serve with a dollop of sour cream and chopped dill. 
Pampushky (Ukrainian garlic bread) would also be nice. I have 
not gone there—yet.

• 1 pound oxtail or fatty beef short ribs

• 1 onion, peeled but kept whole

• 1 bay leaf

• 2 1/2 quarts water

• 1/2 pound (8 ounces) beets, peeled and cut into 
matchsticks (I sliced them into rounds on my 
mandolin, then stacked the rounds and sliced 
them with a knife to make matchsticks)

• 1/2 pound (8 ounces) potatoes, peeled and 
chopped

• sea salt and freshly ground black pepper

• 2 tablespoons sunflower oil (I used canola)

• 1 onion, finely chopped

• 1 carrot, peeled and roughly grated

• 1 red bell pepper, cored, seeded, and chopped

• 1 tablespoon tomato puree (I used more like a 
quarter cup)

• 1 beefsteak tomato, roughly grated or 1 cup 
fermented tomatoes (I grated a tomato; next 
time—and I’m definitely making this again—I will 
use a cup of roughly chopped canned San 
Marzano tomatoes)

• 1/2 small green cabbage, thinly shredded

• 1 14.5 ounce can red kidney beans, drained and 
rinsed

TO SERVE

• 6 tablespoons sour cream

• small bunch dill, chopped



• Pampushky (Ukrainian bread, recipe featured in 
the book)


