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BEEt sTEW WITH 
(Solyonlta} 

PICKLts 

Sotvarika is anoth.er piquant beef stew. R~ssians con~ider it Gec>rgian ~ 
bec;use it has a bite, but actually soiyanka IS ~ Georgian adaptati,,n ,J! l 
an originally Russi,lfl stew (Ille dill pid<les give it away). Ser.·cd with 1 

fresh},, cooked mch.atii or cor11cakes (pag_e 1·49), solyanka makes a rc1-
bust ~eal, best suited f0r autttmn ·or wintertime ciini11g. 

2 pqun<ls top round of beef,. cut into 11/2-irtch cubes 

Salt and &~shly ground black peppet 

2 tablespe0ns flour 
3 tablespoQns butter 
2 medium orilons, -peeled anfl coarsely chopped 
3 garlic cio;ves,, peeled and minced 
·1/2 cup tQmato pur,t~ 
I tablespoon i-,.icanfe sauce,, (Worceste·rshire sauce .. mixed with hot 

pepper ·sauce, :or a prt;p~red s.au<;e' like Pickapeppa) 

1 bay leaf 
11/'.l~ cnps co.trsely ehopped sour dill 'lltt;kles 
2 heaping tablespoo.ns €apers 
11/2 tablespoons-red:. wine ·vinegar· 

3/4. CGF water 

Prehea:t the' ovc,n to 3·00° F .. 
Se1Son the meat ~itl} salt rota Rtpper., then sprinkle \\'ith the flou,t. 
-~eat th<t butter tn a l:arge ovenpro@f cass~role. Saute the meat 

u,ntil ·1t browns. Stir in the onions 'a.t1d ()'.j\rlic •and ,...00k c: 10 · . . . ,~- \,.. .. 1or m1nutes. 
Ada 10 the rema1n1ng ingredient•s mixi·ng 'l.••ell C h 1 . . - . . - · , " ... ·. . O\'er t e cassero e 

and braise 111 the oven for 2 h<)Urs or 1 
·111c1· t ti..e m r · d · · ' \. 111 ea 1s ten er. 
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