Three Famous Soup Recipes From Lithuania:
A Culinary Journey

Lithuania's culinary traditions are a reflection of its geography, history, and
culture. The use of local ingredients, seasonal produce, and traditional
cooking techniques has shaped the country's cuisine, which is known for its
hearty soups, rustic bread, and flavorful meats.

Among the most famous Lithuanian soups are SaltibarssSciai, cepelinai
broth, and zuviené. Each of these dishes has its own unique history and
flavor profile, but they all share a common thread: they are a testament to
the warm hospitality and culinary expertise of the Lithuanian people.
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1. Saltibars$¢iai: A Refreshing Summer Treat

Saltibarss&iai is a cold beet soup that is typically served during the summer
months. It is made with cooked beets, kefir or buttermilk, fresh vegetables,


https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6Ik9mb0VtUFNKV1VGNjBobW9HRWRpQ0xGOTJSK1wvYVFyT1d1MFB1NkFOWkExUnVyWEpYTkdSeU5JYjFvTzlBMEVLVG1sTHo5aDB6c1dpTUNqU20wVXpwZytaYUlvTjF2clBjS0xcL3NIeVhrNnowcXR3YUdCdXlDcWhjUkxQQmhyTkRoeTNHQU91cjlaRWlXc0VWaFh3bDFSUlFMclQ2QmErbGtJTVN6Q255djJqdjNpakpXdG5oRnpncEMyQTRyc2UzeXZibU9mXC96cTdpUW9DbTVPT0dwTFE9PSIsIml2IjoiMWVmMjI4ZjEyMTU2NDZkYThmZTU0YWE4MzM2MzcwYTciLCJzIjoiZWE3NDk0OTQxMDJhOGMwZiJ9
https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6ImZUdVwvWTR4KzBsM0xGNEJScE5JazN0K0Q1cGZHdWNRTFNKWlwvc3B6cnZva1JYNjM5RTJ6bEhadXdNXC8yZFJ2STlwMTM4S0pMeUZYb3JxT1ZXTE5WbHBua2dxMnFrNW90Vk1ZbWVHWUV1cmdYV1hCVkJcL2V2WFRNenpyXC9DWGlnNjVPYmg2OWRLSzRvbWNKOXR3eUlHOVpCTyt5QTR6VTFDU1JGRjFGeWwrNE4ycHc0WVpIOExVb3ZZY1NwSDZtanh5RGc0WjdEYXlwV3RiczYybVVNY0VoZz09IiwiaXYiOiJjNjM3OGJlOTAxY2ZhNzU0NWI5NDhmNzhiYzVjNmYwNSIsInMiOiI5ZGZhNjZmN2E5NmY1NThlIn0%3D
https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IkdDNlwveWRkMEJwMkV0NzVsbXl1XC9WcVhZUWh0MFI3YXY3NGFMcmtKTVk4WHdcLzhaVktiNG5LTURMNlluM1hxQ2g1VXBKU3JaRHdDSzdEcFwvUHJjZ0NJOUxKOXdFR1Z1UU9TMkJqR09JSHJ0MjdSckN2QldiRmtib3Zhb2hyVWpuV1NsRVlZU3JJdWhzeGcyUjZubGEwV3VKZTBsV1ZWXC83V054eHAzWGFsRVlmMkdHMTFqWnM4Zk9wYVJFTjFVenNmd1wveEllYTBIMllWcEYrN0NtanpKb2c9PSIsIml2IjoiOWYzMDczOTliODc4MzI0OGEzNDgxZGI0OWRlYzNkZjQiLCJzIjoiYzI4NzZlMzU0NTBiMmVhMiJ9

and herbs. The soup has a vibrant pink color and a refreshing, slightly sour
taste.

Saltibars$éiai is believed to have originated in the countryside, where it was
a popular way to use up leftover beets from the harvest. The soup is
typically served chilled, and it is often garnished with hard-boiled eggs,
sliced cucumbers, and dill.

Ingredients:
= 1 pound beets, peeled and diced
= 1 tablespoon vinegar

= 3 cups kefir or buttermilk
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1 cup water

1/2 cup chopped cucumbers

1/4 cup chopped dill

Salt and pepper to taste

Instructions:

1. In a medium saucepan, combine the beets, vinegar, and water. Bring to
a boil, then reduce heat and simmer for 15 minutes, or until the beets are
tender. 2. Drain the beets and let them cool slightly. 3. In a large bowl,
whisk together the kefir or buttermilk and the water. Add the cooled beets,
cucumbers, dill, salt, and pepper. 4. Stir well to combine, then refrigerate
for at least 2 hours before serving.

2. Cepelinai Broth: A Hearty and Comforting Meal

Cepelinai broth is a traditional Lithuanian soup that is made with meat-filled
dumplings. The dumplings are made with a mixture of grated potatoes,
ground meat, and onions. They are then boiled in a flavorful broth made
with vegetables and herbs.

Cepelinai broth is a hearty and comforting meal that is perfect for a cold
winter day. The dumplings are filling and satisfying, and the broth is full of
flavor.



Ingredients:

For the dumplings:

= 2 pounds russet potatoes, peeled and grated
= 1 pound ground pork

= 1 onion, chopped
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= 1egg

= Salt and pepper to taste

For the broth:

1 gallon water

= 2 onions, chopped

= 2 carrots, chopped

= 2 celery stalks, chopped

= 1 bay leaf

= 1 teaspoon black peppercorns

« Salt to taste

Instructions:

For the dumplings:

1. In a large bowl, combine the grated potatoes, ground pork, onion, egg,
salt, and pepper. Mix well until all ingredients are combined. 2. Form the
mixture into small dumplings, about the size of a golf ball.

For the broth:

1. In a large pot or Dutch oven, combine the water, onions, carrots, celery,
bay leaf, peppercorns, and salt. Bring to a boil, then reduce heat and
simmer for 1 hour. 2. Add the dumplings to the broth and cook for 30
minutes, or until the dumplings are cooked through. 3. Serve the cepelinai
broth hot, garnished with additional chopped onions or dill.



3. Zuviené: A Fishy Delight

Zuviené is a Lithuanian fish soup that is made with a variety of fish,
vegetables, and herbs. The soup is thick and flavorful, and it is often served
with bread or potatoes.

Zuviené is a popular dish in Lithuania, and it is often made with whatever
fish is in season. The most popular fish to use in Zuviené include salmon,
trout, and pike.



Ingredients:
= 1 pound fish fillets, cut into 1-inch pieces
= 1 tablespoon olive oil
= 1 onion, chopped

= 2 carrots, chopped
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