EASTERN EUROPE
Favourite Soup
About 25 servings
Ingredients:
275 g. (1/4 bag) Ontario Christian Gleaners Soup Mix
½ kg. smoked sausage or smoked bacon hock
½ l. pureed tomatoes
Salt, pepper, paprika to taste
Instructions:
1. Soak soup mix overnight in cold water.
2. Bring to a boil. Simmer 20 minutes.
3. Add tomato puree, seasoning s and sausage. Cook an additional 10 to 15 minutes.
4. Serve with chunks of crusty bread.

Gleaners Soup
About 200 servings

Ingredients:
20 L of water
One bag of Gleaners soup mix
4 onions
1 head of garlic
4 carrots
4 large potatoes
1 root celery
1 c. parsley and or dill leaves and stems
½ L of tomato paste or 1 L of tomato juice
¼ cup oil (if there is fat on the meat you may omit or reduce the oil)
Smoked meats, chicken or spare ribs
If desired 500 g. of sauerkraut or finely chopped up pickles
Optional - pre-cooked macaroni
Directions:
1. Soak dehydrated soup in 20 liters cold-water overnight
2. Chop vegetables into small cubes.
3. Cut up meat into small pieces (smoked meat is best for flavor but any meat will work).
4. Bring pot of soup to boil and simmer for about 25 minutes. In the meantime, cook the fresh
vegetables and meat with exception of the parsley
5. In a large saucepan or deep frying pan, add the oil, meat and vegetables. Once the meats and
vegetables are browned, add the tomato paste. Bring to a boil and then add the sauerkraut
that was first boiled for 10 minutes.
6. Add the stewed meat and vegetable mixture into the soup stir and its ready to serve.
7. If you choose to add the macaroni add it now.
8. The chopped parsley/dill can be added just before serving or it can be put on the table for
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