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Blend your onion and garlic together into a paste, then get your other ingredients ready.  
In a saucepan, melt the butter/ghee on medium heat, then add the onion/garlic paste. 
Simmer on medium heat for about two minutes, to sweat the liquid out of the onions and 
to lessen the oniony taste. 
 
Preheat your oven to 350 degrees. Combine the other ingredients for the cutlets and 
gently mix together with your hands. Be careful not to over-mix the meat. Form the 
ground beef into six oval-shaped patties and place them on a baking sheet. I like to give 
them a little bit of a lip at the end of the cutlets, so that the sauce has a little reservoir to 
sit in. Place the cutlets in the middle rack of the oven and bake at 350 for 20 minutes, 
then broil them for another two minutes. 
 
Meanwhile, let’s get your sauce ready. Combine the tomato sauce, chicken stock, and 
black pepper, and simmer on low for 20 minutes while the cutlets are cooking.  When 
the cutlets are done, move them to a plate, and add a couple spoonfuls of the 
gunk/fat/liquid that’s left on your baking sheet to your tomato sauce. It might look a little 
gross as you’re adding it, but this is a very Russian way of preparing the dish – why 
waste all of that flavor? 
 
At this point stir in the fresh parsley, and raise the heat to medium.  Once the sauce is 
simmering (it should only take a minute), remove the pan from heat, let it sit for about 30 
seconds, then stir in the sour cream. 
 
Spoon some sauce over the cutlets and enjoy. This dish is often served with pan-fried 
or mashed potatoes in Mother Russia. 

for the cutlets - 
2 lbs ground beef 
1/2 med onion, blended 
3 cloves garlic, blended 
1/2 tsp each salt, white pepper, ground 
mustard 
1 egg yolk 
1 tbsp butter or ghee 
 
for the sauce - 
1/4 cup chicken stock 
1 8oz can of tomato sauce or tomato 
purée 
1/2 tsp black pepper 
1 tbsp chopped fresh parsley 
1 heaping tbsp sour cream	
  


