Creamy Borscht

4 cups browned beef stock or veg. Stock

4 med. Beets, peeled & cubed

2 med. Carrots chopped

1 med onion chopped

1 bay leaf

1 Tbsp vinegar

1 tsp sugar

1 tsp salt

¼ tsp pepper

½ small head cabbage, shredded

1 16 – oz can tomatos

2 slightly beaten egg yolks

½ cup sour cream

In 4 qt pan, combine stock, beets, carrots, onions, bay leaf, vinegar, sugar, salt and pepper.  Bring to boil.  Reduce heat; cover and simmer 40 minutes.

Stire in cabbage and undrained tomatos.  Cover & cook 30-35 min. until veggies are tender.  

Blend egg yolks and sour cream.  Gradually stir in about 1 cup of hot mixture.  Return to pot.  Heat through, stirring constantly over low heat.  Do not boil.  

6-8 servings

