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INGREDIENTS
1 onion, roughly chopped (such 
  as by halving and chopping in 
  a Thermomix for 5 sec/speed 
  4.5)
2 garlic cloves, roughly 
  chopped (such as in a 
  Thermomix with the onions, 
  above!)
2 tbsp olive oil
700 grams (1 lb 9 oz) 
  cauliflower (½ large one, or 1 
  small), or 2 heads of broccoli
½ small cabbage (or ¼ of a 
  larger one)
2 carrots, shredded
2 celery stalks, thinly sliced, 
  tops reserved for garnishing
2 beetroot (400 grams /14 
  oz), peeled or scrubbed 
  and shredded (such as by 
  quartering then chopping in a 
  Thermomix for 4 sec/speed 5)
12 cups (3 litres) vegetable or 
  chicken stock (remember this 
  great way of making stock)
juice of ½ lemon
1/3 cup (80 ml) sauerkraut or 
  pickle brine, optional

To serve
dill sprigs
sour cream or crème fraîche
grated garlic
croutons or thinly sliced
baguette

METHOD
1. Whack the onion and garlic into a big saucepan with 
the olive oil. Let them start to sizzle over medium heat, 
then pop the lid on and allow the onion to sweat away in 
its own juices for 5–10 minutes until translucent, stirring 
occasionally.

2. Meanwhile, turn the cauliflower upside down and cut 
into the core at an angle, so that the florets all come off 
with a pull. Now pull them apart until they’re bite-sized. 
Set aside.

3. Once the onion has sweated down and is fragrant, 
add the cabbage, carrot, celery and beetroot. Pour in 
the stock, then supplement with extra water (preferably 
filtered) until your pan of choice is three-quarters full. 
Squeeze in the lemon juice (to keep the brightness of the 
beetroot) and add a good pinch of salt.

4. Bring to the boil, then reduce the heat and simmer for 
another 10 minutes. Add the cauliflower florets and cook 
until the shredded beetroot is easily bitten through, but 
not mushy and the cauliflower softens slightly; keeping 
some ‘bite’ here is the key for both flavour and texture.

GRATE
BORSCH

Serves: 6-8 (with leftovers)             Time: 1 hour

I am a huge fan of Alice 
Zaslavsky. You may have 
already seen her Cheesy 
Quinoa Bites and excellent 
chat on feeding kids. I’m now 
also enjoying diving into her 
magnificent book, In Praise of 
Veg. This recipe is from there. 
Alice doesn’t write Thermomix 
methods but she certainly 
knows her away around a TM 
and heartily agreed with me 
when I pointed out that this 
beetroot and cauliflower soup 
is made so much easier when 
the Thermomix is used to help 
with prep! I love to cook this 
in my biggest saucepan on the 
stove top.

continues...
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5. Season to taste with the brine, if using, as well as salt 
and freshly ground black pepper. Garnish with dill and the 
reserved celery leaves, and serve with sour cream, grated 
garlic and croutons – or what you will!

Tips
• This is one dish where schmaltz (chicken fat, duck fat) 
enriches the flavour in a most delightful way. You could 
also add a little butter when sweating the onions, or a 
spoonful of jam for sweetness.

...continued
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Onion (1)

Garlic cloves (2)

Olive oil (2 tbsp)

Cauliflower (700 grams / 
  1 lb 9 oz) 
Cabbage (½ small or ¼ of a 
  larger one)
Carrots (2)

Celery stalks (2) 

Beetroot (2 )(400 grams /14 
  oz)
Vegetable or chicken stock (12 
  cups / 3 litres)
Lemon (½)

Sauerkraut or pickle brine, 
  optional (1/3 cup / 80 ml)
Dill sprigs

Sour cream or crème fraîche

Croutons or thinly sliced
  baguette

SHOPPING LIST:

• plus extra for garnish

• (½ large one, or 1 
  small), or 2 heads of broccoli

• tops reserved for garnishing

NOTES & TIPS:
Serves: 6-8 (with leftovers)

GRATE
BORSCH


