
Vegetable Borshch
with Traditional Ukrainian Pampushki

Mise en Place
Cutting board
Knife
Whisk
Kosher salt
Black pepper
Sugar
Measuring cup

2 large mixing bowls
2 9x9” baking dishes or one 13x9”
baking dish
Kitchen towel
Peeler
Rubber spatula
Plastic wrap

Small bowl
Pastry brush
Cheese grater
Large pot
Ladle
Wire resting rack

Ingredients
❄ Please keep refrigerated before class ❄

1 cup whole milk ❄
1½ teaspoons dry active yeast
2 teaspoons sugar
2 eggs ❄
¼ cup sunflower oil
3 cups all purpose flour, plus

more for dusting
3 tablespoons unsalted butter ❄

1 yellow onion
1 carrot ❄
2 Roma tomatoes ❄
1 pound Yukon gold potatoes
4 prunes
¼ head green cabbage ❄
4 garlic cloves
¼ bunch parsley ❄

1 bunch dill ❄
1 bell pepper ❄
2 red beets ❄
1 ounce dried porcini mushroom
1 bay leaf ❄
½ cup cannellini beans ❄
4 ounces (½ cup) sour cream ❄

***Homework 2 Hours Before the Class***
1. In a small pot or in the microwave, heat the milk to 110F.
1. Transfer the warm milk to a large bowl and whisk in the yeast and sugar. Let stand until foamy and bubbly,

5 to 10 minutes.
2. Crack 1 of the eggs into the yeast mixture, then add 3 tablespoons of the oil, 3 cups of flour, and 1 teaspoon

of kosher salt. Using a rubber spatula, stir until well mixed and a rough dough comes together. Using your
hands, knead the dough in the bowl until soft, supple, and pliable, 1 to 2 minutes. Add a little more flour if
the dough feels too sticky. Shape the dough into a ball.

3. Lightly oil a second large bowl and put the dough into it.  Cover the bowl with plastic wrap and let the
dough rise in a warm place (70° to 80°F) until doubled in size, about 1 hour.

Prep During Class
1. Preheat your oven to 350F.
2. Oil two 9” square baking dishes. Turn the dough out onto a clean work surface and divide it into sixteen

equal portions. Form each portion into a ball. Arrange half of the balls in each prepared baking dish,
spacing them 1/2 inch apart. Cover each dish with a kitchen towel and let the dough rise again in a warm
place until doubled in size, about 30 minutes.

3. Peel and chop the onion. Peel and shred the carrot. Dice the tomatoes. Peel and cube the potatoes.
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4. Pit and roughly chop the prunes. Shred the cabbage. Peel and mince the garlic.
5. Pick and coarsely chop the herbs.  Peel the beets and cut them into matchsticks.
6. Drain the beans.

How to Cook
1. In a small bowl, lightly beat the remaining egg.
2. Brush the top of each roll with the egg. Bake the rolls until they are a deep golden brown, 35 to 45 minutes.
3. Meanwhile, in a small bowl, mix together 2 tablespoons of oil, half of the garlic, and half of the dill.
4. In a large pot, melt the butter with the remaining oil over medium heat. Add the onion and carrots and

cook, stirring occasionally, until soft, 7 to 9 minutes. Add the tomato and cook, stirring from time to time, for
2 minutes longer.

5. Now it’s time to add water. It is always a bit tricky to say how much because the ideal amount is never the
same. It will depend on how big your pot is and the volume of your vegetables. For me, it’s usually 3 to 3 1/2
quarts, but I never measure the exact amount. You want enough to cover all the vegetables by about 1 inch.
You can always add more water later, if needed. Once the water is in the pot, add the potatoes, beets, bell
pepper, mushrooms, prunes, and bay leaves and bring the mixture to a boil. Add a generous pinch of salt,
turn down the heat to medium-low, and simmer, uncovered, until the potatoes are soft when pierced with a
knife, about 15 minutes.

6. Add the beans and cabbage and cook, stirring occasionally, until all the vegetables are soft, 10 to 15
minutes. Add the chopped parsley and the remaining garlic and dill and season to taste with salt and
pepper. Stir to combine and cook for 2 more minutes longer.

7. When the rolls are ready, remove them from the oven and immediately brush each roll with the garlic & dill
oil. Top with a tiny pinch of salt. Transfer the rolls to wire racks and let cool before serving. These rolls taste
best the day they are baked.

8. Ladle the borscht into bowls and top each serving with a dollop of sour cream. Serve right away with the
pampushky on the side.
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