
RUSSIAN HILL BEAN BORSCHT 

 

2 c grated raw beets    2 c shredded cabbage   

1 medium onion, chopped    1 T butter 

7-8 c clear beef broth    1 T lemon juice 

1  c cooked or canned pink or   Pepper and salt to taste 

   red kidney beans, drained   Sour cream 

 

Wash & pare two large beets, grate coarsely.  Combine beets and broth, bring to boil.  Add onion and cook 15 to 20 minutes.  Add 

cabbage and beans, cook 10 minutes.  Don’t overcook.  Add butter, lemon juice, pepper & salt.  Serve w/ a spoonful of sour 

cream in each bowl. 

 

Makes 8 servings (about 2 quarts) 

 


