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RINA MEN
gpeecb tbempist, St. Petersburg

Rem, and I met in high school in Leningrad in the
My husband_, hc r;d saritli grades. Our }’OU.th, before the war,
were in the I.llﬂt ha theater, museums, exhibitions, and famoys
went to mowzs, tc: many well-known people from our county
to dancf:_s, mkr:‘in and for sleigh rides. Our parents lived ip
we;lt iﬁl‘gti;zp;cfts lived in a small village. I think our ljves
and o

1930, We
» Was joyfy], We
Parks. We Wen
¥ In Winter, we
Leningrad,

also,
Were much

more
interesting than theirs. |
in We ind our children liked the New Year holiday best. There Wwas
nice, big fir tree with many presents and lots of guests in our home. We often
1C¢C, . -
cooked our favorite recipes, like cutlets and solyanka. These are nice, nourigh,.

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

aIWays a

Solyanka (Soup with pickles and various meats)

IrRINA MENSHIKOY

3 qts water 10 green olives, pitted
11b beef*

Y4 lemon, sliced
3 onions, chopped 3-4 bay leaves
2'Tbs tomato paste salt to taste
3 Tbs margarine dill, fresh
4 sour or dill pickles

1Tbs nonpareil capers,
%2 cup sour cream (or substitute) rinsed and drained

pickles and cut t

N d to the stock pot; meat, onion m
Immer for 10-15 Minutes,

hem into

- . S.
Ixture, pickles, capers and bay leave

0 sery ish Add salt to taste.
© garnish with 5
lemon, olives apg dill. § 3 tablespoon of g

; ice of
our cream (or substitute), a slice
- verves 10.

*This 50 ;
Up can qls, be made with turkey, chicken, sausage, veal or rabbit.




