
 

Olia Hercules: Ukrainian red borsch recipe 
(Vegetarian) 

 
Serves 4 
 
Stock 
A handful of dried mushrooms, rehydrated in hot water for 15 minutes 
2 celery sticks, roughly chopped 
2 carrots, roughly chopped 
1 onion, peeled and left whole 
2 L water 
1 bay leaf 
 
Broth 
2 tbsp sunflower oil 
1 onion, finely chopped 
1 small carrot, roughly grated 
1 tbsp tomato paste 
1 red pepper, chopped 
1 beef tomato, roughly grated and skin discarded or tinned 
200g beetroot, peeled and chopped into matchsticks 
200g potatoes, peeled and chopped 
sea salt flakes 
freshly ground black pepper 
½  small white cabbage, shredded 
1 tin red kidney beans, drained and rinsed. 
½  bunch of dill, chopped 
100ml sour cream to serve 
 

1. To make the stock simply place the stock ingredients and cold water into a large pan. 
Season the water lightly and cook over a low heat for an hour. Add the dried mushrooms 
with the water, but make sure the grit stays behind in the bowl. 
 

2. Strain the stock vegetables out, but keep the dried mushrooms in. 
 

3. Heat the sunflower oil in a frying pan. Add the onion and cook over a medium heat, stirring 
until the carrot is meltingly soft and is about to start caramelising. This is a distinctively 
Ukrainian 'sofritto' technique called smazhennia or zazharka. 
 

4. Add the pepper and the tomato paste to the carrots and cook it out for 2 minutes, then add 
the grated fresh tomato, stir, reduce slightly and add all of this to the borsch. 
 

5. Into the same pan, add the beetroot and cook for 5 minutes, stirring from time to time. Then 
put it into the stock pot. 
 

6. Add the potatoes and cook for 10 minutes. 
 

7. Finally add the shredded cabbage and the kidney beans to the broth and cook for 7 
minutes. Serve with a dollop of sour cream, loads of chopped dill and a chunk of good 
bread. 

 


