Spinach Soup
This is a vegetarian version, but you can make this soup with the chicken broth.
If you are making broth yourself, this is soup will be much better.
Ingredients:
1 egg (boiled)
1/2 pounds spinach, chopped into 2-inch pieces
1 tsp olive oil
14oz vegetable broth   
1/2 carrot, peeled and cut into ¼ inch piece                                                                                                          
1 potato, sliced thick
1 tablespoon lemon juice                                           
Pinch dill (chopped) – can save the stems and tie in a bundle to flavor the broth
2 tablespoons sour cream 
Salt and pepper 

Cook
1)   Hard boil the egg
2)   In a frying pan, heat spinach and olive oil until soft.
3)   In another pan, bring vegetable broth to a simmer (if you want, add the bundle of dill stems).  Add sliced potato and sliced carrot, and cook 5-10 minutes.
4)   Transfer soft spinach to blender and add 2 tablespoons broth. Process until smooth.
5)   When potato and carrot are cooked, add spinach and bring to simmer. Remove from heat and cover.
6)  Add lemon juice to taste, add dill, and add salt and pepper if needed.
7)   Serve with sour cream and sliced eggs.

 Serves two people

Compote   (Stewed fruit)
Ingredients:
3 tea bags (Lipton; if you want, you can use fruit tea)
7 ounces  dried raisins, seedless
7 ounces  dried  apricots 
7 ounces  dried  plums
7 ounces  dried  figs
6 tablespoons sugar  
2 lemons
1 teaspoon ground nutmeg
8 cups water  

Cook	 
1)   Boil 8 cups water in pot. Add tea bags, cover, and let stand 10 min.
2)   Clean fruit with cold water, then add just enough hot water to cover the fruit and let soak 5 min. Clean again with cold water. Then put in hot tea. Add sugar, cover with plastic, let stand at room temp. 
3)    Clean lemons with hot water then slice thinly. 
4)    After compote is at room temp, add nutmeg and put lemons slices on top. Cover again with plastic, then put in fridge for about 5 hrs.
          Serve with whipping cream (optional).

Pelmeni  (Meat dumpling)
          You can make this pelmeni with vegetable broth or fish broth. Stuff them with whatever you like – some options are mushrooms, cheese, and fish. Homemade broth tastes better.


Dough:	2 cups all-purpose flour                
		½ cup milk
		1/3 cup water
		1 egg  
		1 teaspoon vegetable  oil
		½ teaspoon salt

Filling:	5 ounces ground pork
		5 ounces ground beef
		½ onion {med}
		½ cup cabbage 
		1 garlic cloves
		2 tablespoon ice water
		Salt and pepper

Cook
1)  Sift flour into bowl.
2)  Combine flour, 1 egg, and pinch of salt. 
3)  Add small amount of cold water slowly.
4)  Knead dough; add flour or water, if needed.
5)  Wrap dough in plastic wrap and refrigerate at least 45 minutes to rest.
6)  While dough rests, combine in the mixer the 1-st onion and garlic, then add ground pork and beef, pinch of salt and pepper, and ice water.
7)  Divide the dough into 4 portions. With each portion, roll out dough until thin, then cut in 1½ inch circles.
8)  Put ¼ tsp meat in the center of each circle. Fold in half and pinch edges together, then bring the ends together (much like ravioli; see photos below).
9)  Boil in broth, about 10 min. Strain and serve with sour cream or other sauces.
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Moka TecTo paccTamBaeTcs, NPUroTo-
BUTb hapLu. JIyK 04UCTUTL U KPYNHO
Hape3atb. [0BsanHy, 6apaHuHy 1 CBU-
HUHY NMPOMbITb XONOAHON BOAOW U Hape3aTb
Kyckamu no 5-6 cm. MNpoBepHyTb BCe Yepes
MsAcopyOky. XKenartensHo caenatb aTo
2-3 pasa — hapLl AOMKeEH ObiTb MOpPyOneH
04eHb MErKO.

MponycTnTb Yepesd MscopyOKy Genoko-

YaHHyI0 KanycTy u o6asuTb B dapL.

Moconutb, NnonepYunTs No BKYCY U TLia-
TenbHO NepemMeLlarb.

Tpaauuus no6asnsaTh KanycTy B chaplu
Ans nenbmeHei npuwina us Cnéupwu.
70T OBOLLY NPUAAET hapLly COYHOCTb
1 HEXXHOCTb, HUCKOJbKO He BNusisi

Ha ero BKyCcOBble Ka4ecTea.

 aMo|

Kak cnenutb nenbmMmeHu

TecTo Ans nenbMeHen MOXHO packataTb OAHUM G0OMbLUNM MOSIOTHULLEM, Bbl-
pesas Kpy>Xouku proMKoi. B aTom cnyyae MHOro tecta BbiGpacbiBaeTcs, no-
CKOJbKY BTOPUYHOE pacKaTbiBaHWE CYLECTBEHHO YXYALUAET ero 31acTM4HOCTb
u BKyc. Mbl npeanaraem cnepgyoLmin cnocoe.

MoBepxHOCTbL CTONa NpuUchinath
MYKOW. Pykamu ckaTtaTb TecTo B
XryT TOnwuHou 2 cm. Hapesatb XryT

Ha KyCOuKM 2 cM annHoi. Kaxabiv
KyCOYeK pacKkaTaTb CKaJIKoW B Kpy-
XOK TOMNLUMHOW NPUMEPHO 2 MM. [le-
natb no 4-5 KPY>XXKOB, 4TO6bl TECTO
He ycneBasio 3aBeTpUThbCS.

KpyXOK TecTa nomecTuTh Ha pac-

KpbITYI0 NafioHb NeBou pyku. Mpa-
BOW PYKOW MOMNOXUTb YalHYI0 JIOXKKY
chaplua 1 CROXMTb KPYXXOK nononam.
Mb1 He pekomMeHayeM aenatb aTy
onepauuio Ha cTone — NULLHSAS MyKa
MeLuaeT CKNenBaHuio TecTa.

AKKypaTHO 3alunarh KOHLibl

nesibMeHs Tak, 4To6bl nony4uncs
nonymecsy. HaumHka gomkHa cBo-
6oaHO nexartb BHyTpu. B atom cny-
Yae BbIAENAOLUICS NPYU BapKe MsC-
HOW COK ocTaHeTcsi B nenbmeHe. Ec-
NN Kpasi COeANHSAIOTCA NO0X0, Npo-
BECTU MO HUM CMOYEHHbIM BOAOW
nanbLuem.

B3ATb nenbmMeHb ABYMSsi pyKamu

3a Kpasi U COeIUHUTb UX Tak, 4To-
6b1 NONY4MNoch «ywWwKo». MnoTHo
npuXath NanbLamu, YT06bl KOHLbI
CKNeUnucChb.
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