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Ingredients                                                                      
· 1 large soured cabbage   
· 750 g ground meat (mixture of pork and beef is recommended) 
· 4 large onions  
· 2 tablespoons rice     
· 3 tablespoons lard        
· 5-6 tomatoes or 1 tablespoon tomato sauce   
· Salt   
· Pepper    
· 1 l sour cream                                                                               
	HOW TO MAKE IT

	· Grind the meat with a raw onion. Place in a bowl and mix with rice, pepper, salt and finely chopped onion slightly fried in two tablespoons of lard. Mix everything well.

· Core the cabbage with a sharp thin knife. Carefully remove the cabbage leaves, one by one, so that they do not tear. 

· Cut larger leaves in 2 or 3 and then place a little meat in each cabbage piece and roll in.

· Place a layer of rolls in the pan (take a deep one), then cover with a layer of chopped cabbage, then a layer of thinly sliced tomatoes. Do this layering until all the rolls are made. The last layer must be tomato slices or add tomato sauce. 

· Add a heaping tablespoon of lard, pour the borsch and let simmer on top of the range for 30 minutes. 

· Then place in the oven so that the liquid is reduced. Serve with sour cream.
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Ingredients                                                                            

· 600 g pork meat   
· 600 g potatoes   
· 200 g pickled (in vinegar not salty water) cucumbers  
· 400 g carrots (or peas)     
· 1 parsley root  
· 400 ml mayonnaise  
· salt, mustard, oil     
· 3 pickled red peppers                                                                            
	HOW TO MAKE IT

	· Boil the meat, carrots, potatoes, peas (if not canned) separately until soften. Peel and let them cool down. 

· Cut the meat, cucumbers, peppers, potatoes, carrots in very small cubes of the size of a dice. 

· Mix all the ingredients with 3/4 of mayonnaise, a spoon of oil, 1 of mustard, a bit of lemon juice, salt, pepper. Place the mixture on a large plate, spread the remaining mayonnaise and use your imagination to decorate it. You can use as decoration olives, pickled red peppers etc. 

· You can use other type of meat: chicken, turkey or white fish. 
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Ingredients                                                                                                              
Sweet bread dough: 

· 1 kg flour

· 300 g sugar

· 1 1/2 cups milk
· 6 eggs 
· 50 g yeast
· 200 g butter
·  2 tablespoons oil
·  vanilla stick
· salt
· egg for washing the dough
· grease for the pans.
Filling: 

300 g ground walnuts, 

1 cup milk, 

3/4 cup Sugar, 

1/4 cup rum, 

vanilla 

	HOW TO MAKE IT

	· Melt the sugar in the warm milk with vanilla in a pot on the range. 

· When the sugar is melted, add the walnuts and keep stirring. 

· After a few minutes of boiling, and after the filling has thickened, remove from heat and add rum. When the filling is cold, roll a sheet of dough about one finger thick, uniformly spread the walnut filling on top and roll like a jelly roll. 

· Grease a bread pan, place the roll inside, let rise for a while and then set in the oven to bake at medium heat.






     Ingredients

· 1,5 kg pork feet   
· 3-4 garlic cloves
· salt 


	HOW TO MAKE IT

	· Wash and clean the feet. Place in a large pot and cover with water so that there are 3-4 inches of water above the pork pieces.

· Boil over slow to medium heat. Remove the foam as it forms. Then add salt. Cover the pot almost completely. 

· Boil until the meat falls off the bones. Remove the bones and place the meat on the bottom of one or several deep plates. 

· Strain and then pour on top of the meat in plates. 

· Refrigerate so that it gels. 






Ingredients

Meatballs:
· 1 pound ground lean beef or pork (or a combination)

· 2 slices bread

· 1 small finely chopped onion

· 2 tablespoons uncooked rice

· 2 tablespoons water

· Salt and pepper to taste

Soup:
· 1 small finely sliced onion

· 1 bunch lovage leaves or celery leaves or parsley leaves, finely chopped

· 1 peeled parsley root

· 1 peeled parsnip

· 4 peeled carrots

· 1 pound beef or veal with bones

· 4 tablespoons tomato paste

· Salt as needed

· 2 to 3 tablespoons vinegar, or to taste

· Sour cream for garnish (optional)

· Hot pepper (optional)
	HOW TO MAKE IT

	· In a large saucepan or Dutch oven, bring 6 cups of water to a boil. Add sliced onion, lovage, parsley root, parsnip and carrots. Add beef or veal with bone. Bring back to a boil, skimming off any foam that rises to the surface, reduce heat and simmer partially covered.
· Meanwhile, make the meatballs by first soaking the bread in water or milk and then squeezing it dry. Mash the soaked bread in a large bowl. Add the ground meat, finely chopped onion, rice, water and salt and pepper. Wet hands slightly and make small meatballs. Set aside.
· When the vegetables in the saucepan become tender, return it to a boil and carefully drop in the meatballs. Reduce heat and simmer for 30-40 minutes. When the soup is almost done and the meatballs come to the surface, add the tomato paste and stir well.
· Add the tomato paste and stir. Add the lovage and season with salt and vinegar. If desired, serve with a dollop of sour cream and a hot pepper on the side.


