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Yield: 6 Servings 

2 1/2 lb. beef chuck 
2 marrow bone; cracked 
2 onion; halved 
1/2 garlic clove; peeled 
1 tbsp. salt 
1/2 tsp. pepper, black 
6 cups water 
2 carrot; sliced 
16 oz. tomato 
1 bay leaf 
3 large beet; peeled & chopped 
2 medium potato; peeled & chopped 
1 small cabbage; shredded 
1/2 cup lemon juice 
sugar; to taste 
sour cream; for garnish 

Place chuck, marrow bones, onions, garlic, salt, pepper and water in a deep pan, cover, and bring to a boil. Skim 
off the protein scum that rises to the surface. Cover and reduce heat to low. Simmer 30 minutes. Add carrots, 
cover, and cook another 30 minutes. Remove onions and bones and discard. Force tomatoes through a sieve 
and add to the pot with the vegetables. Cover and cook for 30 minutes. Add lemon juice and sugar to taste. 
Cook five minutes. Remove meat from the pot and mince. Return to the pot and serve very hot with a dollop of 
sour cream in each bowl for garnish. 
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