The recipe of easy-cooking Ukrainian Borsch
World food day is coming up, so I decided to share with you my recipe for traditional Ukrainian Borsch.
Let me say a couple of words about what the borsch is and how we used to serve it. 
First of all, Borsch is the first dish, traditionally we garnish it with sour cream and serve with garlic pampushky (garlic bun). There are dozens of borsch recipes in Ukraine and as well as in Russia, and I’ve cooked most of them, so much experience allowed me to find my way, how to cook it delicious, and right now I’m going to share it!
Ingredients:
1 lb Chicken thighs (sirloin could be used too);
2 medium beets (peeled and grated);
1 medium onion (finely diced);
1 small carrot (peeled and grated);
3-4 fresh tomatoes (or 4 Tbsp tomato paste, please attention, ketchup is inappropriate); 
3-4 medium potatoes (peeled and diced);
½ medium cabbage;
mixed parsley and dill;
1 bay leaf;
1 Tbsp shredded mixed parsley and dill.

How to make a delicious Ukrainian Borsch
Nourishing chicken-stock is a key to success, so we have to wash chicken thighs, place them in a large stockpot with ½ gal cold water, ½ tsp salt, and bring it to a boil. 
Once you have put a stockpot on the stove, you should get to wash vegetables. Beets and carrot must be peeled and grated. 
After boiling, reduce the heat to a minimum, add a bay leaf and continue boiling for 30 minutes. Once the chicken boiled, you have to place grated beets. Grated carrot and finely diced onion we’ll place in 5 minutes after beets and boiling 10 minutes more.
While first vegetable boil, we should prepare potatoes. Washed potatoes need to peel and dice.
Some people forget that potatoes absorb salt, so before place diced potatoes you should taste a stock whether salt is enough, if not, add some in your way. Place potatoes in stock and boil till potatoes can be pierced with a fork or a knife.
As soon as potatoes are boiled we have to place shredded cabbage and mixed parsley and dill. 
And now, attention please, my secret, as you put the last ingredients, you have to start counting to ten, then place pressed garlic, stir it into a stockpot, cover and turn off the heat. 
Let borsch rest for 10 minutes for flavors to meld than you can serve it.
Bon Appétit or as Ukrainians say Smachnogo!
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