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p dry beans
n cabbage
potatoes
nedium carrots

2medium onions

2 medium parsley roots
2.3 bay leaves 1
2.3 table spoons of tomato paste
2green peppers &
I ck peppercorns
05 - 1 mediumgarlic
015-0.25 I saltedsalo (pork at)
sale

pces (big enough that they sick out of your bowl whie you eat)
and place them na po filed with Bring 102 boil and skim off any fa on the .
rface. I 30 mintes add t ans,coverand ook for about 1 hour
Wi the meat is cooking, chop the beet a5 thin a3 you can. Pl et shces i
2 fying pan with sunfower of vegetable ol and fry nti sof (bt be careful ot to ke

can add 1 tea5poon of vinegar o save beet color i you'd ke

e (a0 tryng to make the sices thin), peel and chop the potatoe
justeavethem alone for

e funpart Time o put it altogether to make a masterpiece

ent, just focus on one step at a tm

ready add some sat, your 2-3 bayleaves, peppercorns and potatoe
inutes 3dd your fed carrot, onions, parskey roots and beets. Also add

e chopped cabbage. about 10 mintes,

add it it of sugar

5 head of gar
and throw t nto th cool
find thard toresistalof tho
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