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RUSSIAN CABBAGE SOUP 
1/2 	 Pound Lean Beef

1/2 	 Pound Pork

1 	 Large Head White Cabbage, Shredded

1 	 Large Tomato. Quartered

1 	 Onion, Sliced

5 	 Cups Stock

1 	 Bay Leaf

2 	 Teaspoons Salt

1/4 	 Teaspoon pepper

	 Sour Cream


Directions 
1. Combine meats and vegetables in a kettle. 

2. Add stock. 

3. Add seasonings and simmer over low for several hours until the meat is tender. 

4. Remove meat from soup and slice. 

5. Return to pot. 

6. Serve garnished with sour cream. 



