
 

 

 

 
 

 Traditional food is the soul of a
country. We prepared the Ukrainian

beet soup with the Levgen
klopotenko recipe. Taste it,  the

entire proceeds will  go to the
International Red Cross to support

war refugees. 

 

 

Per la ricetta /For the recipe:  https://www.casachianticlassico.it/it/bistrot 

     casachianticlassico        Casa Chianti Classico 



 

 

 

 

We report below Chef Klopotenko's original recipe, but since there is no
single "correct" recipe but hundreds to discover in different traditions, we
have put in parentheses ()  the ingredients that we have not used in ours.  It
is possible to see the video of the preparation on our social channels on    

 Facebook and      Instagram @casachianticlassico
 
 

 

 

 

INGREDIENTS
400-500 G PORK RIBS 
2 BEETS 
2 TOMATOES 
¼ CELERY ROOT 
¼ HEAD OF CABBAGE 
3-4 POTATOES 
1-2 CARROTS 
1 ONION 
(1-2 SMOKED DRIED PEARS)

 

 

 

 

 

 

 

2 BAY LEAVES 
3 CLOVES ALLSPICE 
1 HEAD OF GARLIC 
1 SWEET BELL PEPPER 
200 ML TOMATO JUICE 
30 G UNSALTED BUTTER 
2 TBSP TOMATO PASTE 
SALT 

 

 

 

 

 

 

 

PREHEAT THE OVEN TO 200C. IN AN OVENPROOF DISH, BAKE THE PORK RIBS FOR ABOUT
30 MINUTES OR UNTIL A GOLDEN CRUST FORMS. MEANWHILE, WASH AND ROUGHLY CHOP
THE CELERY ROOT. THERE IS NO NEED TO PEEL IT.  
CUT UP THE CARROTS INTO CHUNKS OF ABOUT THE SAME SIZE AS THE CELERY PIECES.
 TRANSFER THE BAKED RIBS INTO A LARGE POT, ADD ABOUT 3 LITRES OF WATER. ADD THE CELERY
AND CARROT CHUNKS, AND HALF AN UNPEELED ONION. BRING TO A BOIL AND COOK OVER MEDIUM
HEAT FOR ABOUT 30 MINUTES.
 MAKE THE SAUTEED VEGETABLE BASE – THIS IS WHAT MAKES ANY BORSCHT SO
FLAVORFUL. DICE THE SWEET BELL PEPPER. FINELY DICE THE TOMATOES AND THE OTHER
HALF OF THE ONION.
 HEAT THE BUTTER IN A FRYING PAN AND COOK THE VEGETABLES UNTIL THEY SOFTEN.
ADD 200ML TOMATO JUICE AND ABOUT 2 TBSP TOMATO PASTE AND COOK FOR ANOTHER
5-7 MINUTES. USING A BOX GRATER, SHRED ONE OF THE BEETROOTS. ADD IT TO THE
SAUTEED VEGETABLES AND KEEP COOKING FOR ANOTHER 3-4 MINUTES. USING A FOOD
PROCESSOR WITH A JUICING ATTACHMENT, SQUEEZE THE JUICE OUT OF THE OTHER BEET
(ALTERNATIVELY, YOU CAN SIMPLY GRATE IT USING THE FINE ATTACHMENT ON YOUR
BOX GRATER).  
ADD THE BEET JUICE OR PURÉE AND THE VEGETABLES INTO THE POT WITH THE RIBS AND
CELERY, ALONG WITH THE ALLSPICE AND BAY LEAVES. SALT TO TASTE.
WASH AND PEEL 3-4 POTATOES. DICE THEM ROUGHLY AND ADD INTO THE POT WITH THE
RIB BROTH. CUT THE HEAD OF GARLIC IN HALF AND ADD TO THE POT. 
SHRED THE CABBAGE AND SET IT ASIDE – WE WILL ADD IT TO THE BORSCHT ALMOST AT
THE VERY END. IF YOU LIKE, YOU CAN ADD SOME CANNED WHITE BEANS TO THE BORSCHT
AT THIS POINT. (ADD THE SMOKED DRIED PEARS TO THE POT. THEY WILL ENHANCE THE
BORSCHT WITH THEIR WONDERFUL SMOKY FLAVOR.) 
ONCE ALL OF THE INGREDIENTS HAVE COOKED THROUGH AND ARE TENDER, ADD THE
SHREDDED CABBAGE TO THE POT. COOK FOR 5 MORE MINUTES AND TAKE THE BORSCHT
OFF THE HEAT. 
LET IT REST FOR AT LEAST HALF AN HOUR BEFORE SERVING WITH SOUR CREAM AND
FINELY CHOPPED DILL. 
KEEP THE BORSCHT IN THE FRIDGE AND REMEMBER THAT IT WILL BECOME EVEN MORE
DELICIOUS OVERNIGHT. 

PREPARATION 
1.

2.
3.

4.

5.

6.

7.

8.

9.

10.

11.

                                  ENJOY

 


