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~S~ol~y~a~nl~i.a~w----------
IR1NA MENSHIKOV 

Speech therapist, St. Petersburg 

R nd I met in high school in Leningrad in the 1
930 

,
1

, M husband, em, a h c s. vve 
Y. . h d tenth grades. Our yout , be10re the war, was J·oyfi l ,

1
, were m the nmt an . . . u . vve 

. h theater museums, exh1b1t1ons, and famous parks w, went to movies, t e ' . e Went 
d t many well-known people from our country. In wint to dances, an me . . . er, We 

ki. k ting and for sleigh ndes. Our parents lived m Leningrad 
1 went s mg, s a . . . , a so, 

d d arents lived in a small village. I think our lives were much an our gran P more 
interesting than theirs. . 

We and our children liked the New Year holiday best. There was always a 

nice, big fir tree with many presents and lots of guests in our home. We often 

cooked our favorite recipes, like cutlets and solyanka. These are nice, nourish­

ing dinner foods. Solyanka is good served with sour cream, green vegetables, 
pepper, lemon and olives. 

l*l Solyanka (Soup with pickles and various meats) 

3 qts water 
1 lb beef* 
3 onions, chopped 
2 Tbs tomato paste 
3 Tbs margarine 
4 sour or dill pickles 

½ cup sour cream (or substitute) 

IRINA MENSHIKOY 

10 green olives, pitted 
¼ lemon, sliced 
3-4 bay leaves 
salt to taste 
dill, fresh 

1 lbs nonpareil capers, 
rinsed and drained 

30 ysing a large stock pot, gently boil the raw meat in 3 quarts of water for 25-

alm1in_utes to make a broth. Remove the meat from the pot cool and cut into sm pieces. ' 

In a frying pan saut, · · h · 
th . h ' e onions mt e margarine until transparent and then mix em Wit tomato paste s· £ . . . 

Peel th . kl · immer or 10-15 minutes, sturmg constantly. 
Add e pie es and cut them into small pieces. 

to the stock pot· · • b 1 
Simmer for 10-IS . · meat, onion mixture, pickles, capers and ay eaves. 

Ti minutes. Add salt to taste 0 
serve, garnish with t bl · r of 

lemon, olives a d d' ll S a a espoon of sour cream (or substitute), a s ice n i • erves 10. 

*This sou-,, c I 
r an a so he made 'th k . 

Wt tur ey, chicken, sausage, veal or rabbit. 


