Hot Beef Borscht

500g hen on the gate shin of beef, cut into large pieces

500g beetroot

1 onion, finely chopped

1 carrot, cut into short strips

1 parsnip, cut into short strips

1 cup (60g) finely shredded cabbage

· Put the meat in a large heavy-based pan with 1 litre of water and bring to the boil

· Reduce the heat, cover and simmer for one hour, skimming the surface as required to remove any froth or scum

· Cut away the stems from the beetroot, leaving about 2cm of stem above the bulb and place in a large heavy-based pan with 1 litre of water

· Bring slowly to the boil, reduce the heat and simmer for 40 minutes or until tender when pierced with a skewer or sharp knife

· Drain, reserving 250ml of the liquid

· Leave the beetroot to cool, then peel and grate

· Use tongs to remove meat from the stock

· Let the meat cool, then pull the meat from the bones and cut into cubes

· Skim any fat from the stock

· Return the meat to the stock and add the onion, carrot, parsnip and grated beetroot.

· Add the beetroot liquid, bringing to the boil, reduce the heat, cover and simmer for 45 minutes.  Add more beetroot liquid if you prefer thinner soup

· Add the cabbage, stir and simmer for a further 15 minutes

· Add salt and pepper and serve hot

· Borscht is delicious with sour cream and chives

