POLISH COTTAGE CHEESE DIP (GZIK)
1½
cups small-curd cottage cheese

1 to 3
tablespoons Greek-style yogurt or sour cream, if needed (add if the cottage cheese is 
not already creamy enough)

½
cup finely chopped radishes, the spicier the better

1/8
cup finely chopped chives

¼
teaspoon salt


A few grinds of black pepper

Mash the cottage cheese in a bowl using a fork, adding a tablespoon or two of yogurt or sour cream, if needed, to create a slightly smoother texture. Mix in the remaining ingredients.
This is a simple dip with infinite possibilities. The classic version, called gzik, comes from the Wielkopolska province in Poland. It’s built from a farmer’s cheese called twarog, which is essentially a dry version of what Americans know as cottage cheese. 
The cheese, which comes molded into a thick disc, is mashed with a fork, then loosened with a few tablespoons (or more, depending on the dryness of the cheese) of yogurt or cream. Radishes and some members of the allium family, most often chives or onions, add flavor; dill or other herbs sometimes make an appearance. 
The classic way to eat it is on boiled or baked potatoes still in their jackets, but gzik on buttered rye bread is a popular breakfast dish. Although you can use any style of cottage cheese for this recipe, smaller curds work better than large because the dip should be slightly smoother than cottage cheese.

MAKES:  About 2 cups 







Kim Severson

My mother, born 95 years ago in Eastern Poland, made a version of this she called spring salad. Sometimes cucumber or a red bell pepper would find its way into the mix. Quick, light, refreshing on a hot day.

Is this helpful? 142

Lakebluffer7 years ago

Glad to see a recipe using cottage cheese. I often eat the small curd on toast with seasonings for breakfast and am mildly dismayed to see it and cottage cheese in general becoming a scarcity on grocery shelves. Does one really need 10' or more of shelving for yogurt??? As soon as I find some good-looking radishes, this is on my list. Thanks.

Is this helpful? 129

Sylvia7 years ago

I have been eating a version of this my entire life, as my parents were Polish. We didn't spread it on toast, but rather in a bowl, and the radishes can be sliced vs. minced (quicker) and then sour cream and lots of pepper and salt to taste. One of my favorites with some sliced baguette. I've share it with friends, and they always love it. Nice to know that memories of my childhood are being shared with such a diverse group of foodies. Enjoy

