
VEGETARIAN borscht 
recipe by DAKHABRAKHA

1. Peel and chop all vegetables into a uniform size.

2. Fry garlic and onion in olive oil in a large pot.

3. Add vegetables and water to pot.

4. Simmer until tender.

5. Finish with salt, pepper, dill and sour cream.

INGREDIENTS

- 1 bunch of Beetroot
- 4 Sweet Peppers/Capsicums
- 4 Tomatoes
- 5 Carrots
- 1 can of Cannellini Beans 
- 3 Onions
- ½ a White Cabbage (obviously!)
- 4 Cloves of Garlic
- 1 bunch Dill
- 6 Peppercorns
- 2 Bay Leaves
- 300ml Sour Cream
- 6 White Potatoes
- Olive Oil 

METHOD


