CHLODNIK LITEWSKI (CHILLED BEET SOUP)
1
bunch small beets (about 5 small beets) with greens attached (about 1½ pounds total)

1½
pounds yellow baby potatoes


Salt and freshly ground black pepper

1
pound Persian cucumbers (about 6), peeled, quartered lengthwise then sliced ¼-inch 
thick

1
teaspoon granulated sugar 

2
cups kefir or buttermilk

1
cup sour cream

1/3
cup finely chopped fresh dill, plus more for garnish

1/3
cup finely chopped fresh chives, plus more for garnish

4
radishes, quartered then thinly sliced

6
soft-boiled eggs, for garnish


Flaky sea salt

Roast the beets: Heat the oven to 400 degrees. Thoroughly wash the beets and greens under cold running water. Separate the greens from the beets and trim the top and bottom tips of the beets. If any beets are particularly large, halve them. Tightly wrap the beets individually in aluminum foil and place them onto a rimmed baking sheet. Bake until the beets are fork-tender, about 40 minutes. (If they’re still too firm after 40 minutes, bake further, checking every 5 to 10 minutes.)

While the beets roast, cook the potatoes: Bring a medium saucepan of well salted water to a boil over high heat. Add the potatoes and cook until tender, about 15 minutes. Drain and let cool. Once cooled, halve the potatoes or quarter them, if particularly large.

Meanwhile, add the cucumbers to a colander, sprinkle with 1 teaspoon salt and toss to coat. Let sit in the sink for at least 15 minutes, allowing excess liquid to drain.

Roughly chop the beet greens into ½-inch pieces, then add to a medium saucepan and cover with cold water. Add sugar and a big pinch of salt, then bring to a boil over high. Once the liquid comes to a boil, reduce heat to low and simmer until tender, 5 to 7 minutes. Drain, then set beet greens aside to cool.

Unwrap the cooked beets from the foil and set aside to cool. Once cool, remove the outer skin by peeling it with your hands. It should come away easily. (Consider using kitchen gloves for this task, to avoid staining hands.) Chop into small, ½-inch pieces and set aside.

Add the kefir and sour cream to a large bowl and whisk together until combined. Add the cooked beets and beet greens, dill, chives, half the cucumbers and half the radishes. Mix together gently until combined and the soup takes on a lovely pink hue. Season to taste with more salt and pepper.

Ch?odnik can be served right away, but it’s typically chilled in the refrigerator for at least an hour (and up to 2 days), as its color intensifies with time. To serve, spoon a serving of the potatoes into the bottom of each bowl, then ladle the soup on top. Garnish with the remaining cucumbers and radishes, a halved soft-boiled egg, some dill, some chives and some flaky sea salt, if you like.
Ideal for peak summer, when hot meals seem unthinkable yet fresh produce is bountiful, ch?odnik litewski is perhaps the best-known of the Polish ch?odniki (chilled soups). Ch?odnik litewski translates to Lithuanian cold soup and is cherished in both countries. In Lithuania, it’s known as Šaltibarš?iai. The dish reflects a time when Poland and Lithuania were under the rule of the same dynasty starting in the late 14th century, a period in which Polish cooking was influenced by Lithuanian cuisine and vice versa. It’s certainly the most eye-catching, with a lovely magenta hue that emerges when the roasted beets meet the kefir and sour cream to form the soup’s tangy base. It combines both cooked and raw ingredients — you’ll need to roast some beets and boil some potatoes and eggs — and is best prepared in advance, ready for easy assembly. (For the most vibrant pink color, be sure to refrigerate the soup overnight, as the color deepens with time.) Beets and their greens lend an earthy note, and fresh cucumbers and radishes provide a satisfying crunch. A tangle of fresh herbs and vegetables and a soft-boiled egg on top complete the dish.

SERVES: 6
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Simona10 months ago

Commenting as a Lithuanian for whom this is a staple traditional dish: we would serve it over/with *hotpotatoes and eggs, no need to wait for either to cool down. The contrast in temperatures is anticipated. Especially great if you fry the potatoes a bit to make them crunchy, adding a contrast of textures as well. Also, most of us do not bother with the whole process of preparing beets - it is quite tedious - and use steamed or marinated beets. And skip the sour cream, good kefir is enough!

Is this helpful? 122

Kamile9 months ago

Definitely Lithuanian, in Vilnius (capital of Lithuania) there' even a special festival to celebarate it, happening in June. Glad you've liked it! Traditionally, potatoes are served on the side.

Is this helpful? 29

Jacek9 months ago

Lithuanian soup which this year was called best cold soup in the world. in lithuania it's called šaltibarš?iai (cold borsch). I'm polish by the way

Is this helpful? 28
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Tomatoes Vinaigrette

Cybelle Tondu

375 ratings with an average rating of 5 out of 5 stars

375

10 minutes

EASY

Jalapeño-Corn Dip

Melissa Knific

660 ratings with an average rating of 5 out of 5 stars

660

30 minutes

EASY

Spicy Green Tahini Dip

Andy Baraghani

48 ratings with an average rating of 4 out of 5 stars

48

30 minutes, plus 40 minutes’ cooling  

Grilled Chicken Salad

Yossy Arefi

105 ratings with an average rating of 5 out of 5 stars

105

About 35 minutes

HEALTHY

Zucchini-Peach Salad With Creamy Lime Dressing

Ham El-Waylly

208 ratings with an average rating of 4 out of 5 stars

208

35 minutes

EASY

Miso Crab Cakes

David Tanis

11 ratings with an average rating of 5 out of 5 stars

11

1 hour, plus chilling

Cilantro-Mint Chicken Lettuce Wraps

Zainab Shah

65 ratings with an average rating of 4 out of 5 stars

65

45 minutes

Caesar’s Caesar Salad 

Pati Jinich, Javier Plascencia

316 ratings with an average rating of 5 out of 5 stars

316

1 hour 40 minutes (including 1 hour’s chilling)

Country Panzanella With Watermelon Dressing

Nicole Taylor, Yewande Komolafe, Gabrielle E.W. Carter

1178 ratings with an average rating of 4 out of 5 stars

1,178

30 minutes

Saladu Nebbe (Black-Eyed Pea Salad With Tomatoes and Cucumbers)

Korsha Wilson, Isaiah Screetch

162 ratings with an average rating of 5 out of 5 stars

162

30 minutes, plus 2 hours’ refrigeration

EASY

Maroulosalata (Green Salad With Feta and Dill)

Farideh Sadeghin

763 ratings with an average rating of 5 out of 5 stars

763

35 minutes

EASY

Prosciutto and Melon Salad

Ali Slagle

554 ratings with an average rating of 5 out of 5 stars

554

15 minutes

EASY

Avocado Hand Rolls

Eric Kim

184 ratings with an average rating of 5 out of 5 stars

184

35 minutes

EASY

Spicy Tuna and Avocado Tostadas 

Kristina Felix

1833 ratings with an average rating of 5 out of 5 stars

1,833

15 minutes

EASY

Peach, Cucumber and Mozzarella Salad With Gochujang Vinaigrette 

Hetty Lui McKinnon

794 ratings with an average rating of 5 out of 5 stars

794

20 minutes

EASY

Fried Eggplant

Lidey Heuck

83 ratings with an average rating of 5 out of 5 stars

83

45 minutes

Trending on Cooking

Limonada (Brazilian Lemonade)

Gabriella Lewis

1823 ratings with an average rating of 4 out of 5 stars

1,823

10 minutes

EASY

Oven-Seared Salmon With Corn and Tomatoes

Ali Slagle

1746 ratings with an average rating of 5 out of 5 stars

1,746

25 minutes

EASY

Tomato-Green Bean Salad With Chickpeas, Feta and Dill

David Tanis

1673 ratings with an average rating of 5 out of 5 stars

1,673

30 minutes

EASY

Elotes (Grilled Corn With Cheese, Lime and Chile)

Melissa Clark

869 ratings with an average rating of 5 out of 5 stars

869

15 minutes

