









Directions

Hard boil the eggs, cool quickly using cold water, remove shells and separat
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Kvass –


a refreshing and healthy bread drink








Okroshka –


Cold summer soup





























Ingredients





Potatoes – 200g


Beets – 100g


Pickled cucumber – 1


Onion – 1


Canned peas – 3 tablespoons


Sunflower oil – 2 tablespoons


Salt





Directions


Wash and cook potatoes and beets in their skins. Drain, allow to cool and peel. 


Cut cooked vegetables and pickled cucumbers into fine pieces. Chop the onion. 


Put everything in a bowl, add peas and oil, season with salt and mix well. 


Cover and refrigerate for at least half an hour for best flavour.




















Ingredients





Rye bread – 250g


Sugar – 100g


Yeast – 20g


Water – 10 cups


Some raisins





Directions


Cut bread into thin slices. Dry bread slices in a pan without oil or in an oven until dark brown and crisp. 


Put the bread into a large bowl and pour in boiling water. Cover and leave in a warm place for about 4 hours. 


Dissolve yeast in some lukewarm water. Add sugar and mix well. 


Strain bread mixture through a sieve or colander lined with cheesecloth and save the liquid. 


Stir sugar and yeast into the liquid, cover and leave in a warm place for about 10 hours. 


Strain the drink through cheesecloth into clean bottles, add a couple of raisins to each bottle, cork and leave in a cool place for 3 days.
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Ingredients





Water – 8 cups


Meat for the stock (beef, lamb or pork)


Cabbage – 750g


Onions – 3


Big carrot – 1


Tomato – 1 (or 2 tablespoons of tomato paste)


Potatoes – 2


Bay leaves – 2


Black pepper corns – 10


Garlic cloves – 4


Fresh parsley and dill – 2 tablespoons


Sour cream – 200g


Salt, pepper





Directions


Remove outer leaves and core of the cabbage head. Shred the cabbage. 


Chop 2 onions and garlic cloves. Cut potatoes into thick chips. Grate the carrot. 


Put everything in the pan with boiling meat stock (or water) and let it simmer on low heat for about 15 minutes. 


Wash and chop the tomato (or use tomato paste). Put tomato and pepper corns into the pan and simmer for another 10 minutes. 


Add cooked meat and cook for about 5 minutes. 


Season to taste with salt and pepper. 


Serve with lots of chopped parsley, dill and sour cream 























Ingredients





Buckwheat flour – 1 cup


White flour – 1 cup


Water – ½ cup


Kefir – 1.5 cups


Egg whites – 2


Honey – 1 tablespoon


Pinch of salt


Pinch of baking soda


Oil for the pan





Directions


Take a combination of organic buckwheat and white flour. 


Stir a little bit of backing soda into the flour. 


Add salt for seasoning. Stir everything together. 


Mix water and kefir. Add in a little bit of honey just to sweeten it. Stir it all together. Put the mixture into the flour and make a nice and creamy batter. 


Separate egg yolks from their whites. Save the egg whites and whip them up very well until they sort of have a little peak. 


Stir whipped egg whites into the batter. 


Preheat a pan. Don’t let the pan get too hot as it might burn. Add some oil to a pan to prevent sticking. Pour a little bit batter on the pan. 


Serve with caviar.
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Ingredients





Eggs – 2


Small garden cucumbers – 2


New potatoes boiled in their skins and peeled – 2


Green onions – 150g


Radishes – ½ bunch


Sharp mustard – 1 tablespoon


Sugar – 1 tablespoon


Dill – 1 bunch


Sour cream – 100 ml


Kvass – 6 cups


Salt 





Directions


Hard boil the eggs, cool quickly using cold water, remove shells and separate egg whites from yolks. Mash yolks in a bowl. Add mustard, sugar, 1/2 cup of kvass, salt and horseradish. Mix well until smooth. 


Finely chop green onions and mix well with some salt. Finely chop egg whites and other ingredients. 


Mix everything well together in a bowl, add 500 ml kvass, cover and refrigerate for 2-3 hours. 


Add sour cream before serving and sprinkle with dill. Serve some kvass separately, so that everyone can pour it to taste.





Shchi


The Russian cabbage soup








Pancakes


(Bliny / Oladi)








Salad Vinaigrette











