Anne’s Beets Recipes
Pickled Beets

7 pounds beets, with their rootlets and 2 " of tops

2 cinnamon sticks broken

1 T all spice berries

1 t whole cloves

1 C Sugar

1 C Brown Sugar

2 t pickling salt

4 C cider vinegar

2 C water

Put the beets in a large pot and cover them with boiling water. Return water to boil and boil beets 15-35 minutes, depending on their size, until they are just tender.

Drain the beets and cover them with cold water. When they are cool, trim them and slip off their skins. If they are large, 1/2 or 1/4 them or if you like, slice them into 1/4 " rounds.

Tie the spices in a spice bag or cheese cloth. Combine the sugars, salt, vinegar and water in a non reactive pot and add the spice bag. Bring contents to a boil, stirring to dissolve the sugar. Reduce the heat and simmer the liquid uncovered for 10 min.

While the liquid simmers, pack the beets into pint or quart mason jars. If you've sliced them, pack loosely. Pour hot liquid over the beets leaving 1/2" headspace.

Close the jars with 2 piece caps. Process jars for 30 min in boiling water bath (I just put them into my refrigerator, they keep forever as long as they are

refrigerated.

I also make 1X more syrup than the batch size (ie: if making double batch, I make 3 times the syrup), because I like to cover the beets. The juice will keep for later use as long as it is refrigerated in non reactive container. Enjoy!

BORSCHT (Beet Soup)

Since this is a lot of work, I make this at least double if not triple or more in batch size. It freezes REALLY well and is really good on a cold winters night!

3 C water**

1# beef cubes

3 Medium beets divided

2 Medium carrots peeled and sliced

1 Medium onion peeled and sliced

1 rib celery sliced

1 bay leaf

2 1/2 t. salt divided

1/2 of 6 oz can tomato paste

1 1/2 t. sugar

1 sm head cabbage, shredded

1T Vinegar (or more if you like vinegar).

In large pot, combine water, meat, carrots, 2 sliced beets, onion, celery, bay leaf and 1 1/2 t. salt. Simmer 2 hours. Shred remaining beet and add to mixture along with tomato paste, sugar and remaining 1 t. salt. Simmer for 20 min. Add Cabbage and cook until cabbage is tender ~ 15 min. Stir in Vinegar. Serve w/ a dallop of sour cream.

**Hint: I have found that I need to start out with more than 3 C Water, probably around 5 C. Make sure to adjust the spice level if you do this!
