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Recipe for: Russian Cabbage Borscht (Soup)





1 ½ c sliced potatoes		4 cups vegetable stock or water


1 c sliced beets			2 T butter


1 ½ c chopped onion		2 tsp salt


½ c sliced carrot			1 T cider vinegar, 1 T honey


2 stalks sliced celery		1 c tomato puree


3 c chopped red cabbage	To taste: pepper, dill weed	





Boil potatoes and beets until tender, remove with slotted spoon and reserve stock.  Melt butter in skillet, add onions and salt and cook until tender.  Add celery, carrots and cabbage.  Mix in stock, cook until veggies tender.  Add potatoes and beets, season with dill and pepper.  Stir in vinegar, honey and tomato and simmer 30 minutes.  May top with sour cream if desired.





Recipe for:  
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Recipe for: Beet and Potato Gratin





 


2 lbs potatoes				


1 lb beets					


2 c heavy cream				


½ c sour cream			


½ c whole milk					





Heat oven to 350 F. Slice potatoes and beets very thin, place in layers  on glass dish.  In a saucepan, mix together the creams and milk and heat just to boil.  Pour over the potato and beets.  Season with salt and pepper as desired.  Cover with foil and bake  1 hour or until veggies are tender.  





Recipe for:  














                                                                              





�





Recipe for: Beet Berry Chia Seed Smoothie





3 cooked beets


2 cups frozen blueberries


1 c apple juice


1 c coconut milk


1 T chia seeds


1/8 tsp cinnamon





Place in blender, blend until smooth.  Serve immediately. 
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Recipe for: Chocolate Beet Brownies








8 oz dark chocolate		2 T cocoa powder	


4 oz butter			1 tsp baking powder


1 c cooked beets		1 tsp vanilla


3 eggs				½ c ground almonds


1 c brown sugar 		Powdered sugar to dust





Heat oven to 400.  Grease 9x9 glass pan.  Melt chocolate and butter together.  Pureed the beets until smooth, add melted chocolate and butter, vanilla and eggs.  Add sugar, ground almonds, cocoa, baking powder and process until smooth.  Bake 30-35 minutes.  Cool and dust with powdered sugar.                                                                              
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