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Best Southeastern European Vegetable Soups

Corbast Pasulj

The traditional Serbian cuisine known as orbast pasulj is created with beans
that have been soaked, onions, carrots, paprika, garlic, and bay leaves. It is
standard practice to add the meat that has been dried or smoked, as well as
ribs, to orbast pasulj in order to make the dish tastier and lend it a scent that
is fragrant and smokey.

After cooking, this bean stew is traditionally seasoned with chopped parsley
and freshly ground black pepper. When it is time to eat, it is recommended
that it be accompanied by a variety of meat cuts or meatballs. The ease with
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which it could be prepared as well as the substantial amount of nutrition it
provided made ‘orbast pasulj’ a standard issue dish in the Yugoslavian armed
forces.

Ciorba De Loboda

Purple spinach, also known as mountain spinach, is the primary component
of the classic sour soup known as ciorbă de lobodă, which is prepared in the
Romanian tradition. In addition to the purple spinach, the soup is made with a
variety of vegetables, the most common of which are potatoes, onions,
carrots, and peppers.

Rice or noodles are sometimes added to the soup in order to give it a more
consistent texture. The soup is normally sourened with lemon juice or
traditional bors, but it can also be spiked with sour cream for a different
flavour. The soup is meaty and deep purple in colour. The soup is typically
served hot and is accompanied by a garnish of fresh parsley, lovage, or dill.
Its popularity spikes in the springtime.

Ciorba Taraneasca

A traditional soup called ciorbă ţărănească is made with borș, which is a sour
liquid that can be produced by fermenting wheat or barley bran in water. This
particular style of ciorbă is characterised by the incorporation of meats such
as pork, beef, veal, or sliced bacon in addition to roughly chopped carrots,
onions, celery, and peppers. In certain cases, potatoes are also included.

Bread, a dollop of sour cream, fresh or pickled hot peppers, and fresh parsley
are the typical accompaniments, while fresh parsley is typically used as a
garnish. Although it is frequently made as a dish that is cooked at home, it is
also a standard at the majority of restaurants that are located in Romania.
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Ciorba De Cartofi

Ciorba de cartofi is a classic Romanian sour soup that is often made with
potatoes along with other vegetables or pig. It can also be made with pork.
While potatoes are the primary component, other vegetables, such as red
peppers, onions, or tomatoes, are included in the dish in only trace amounts
for the purpose of imparting additional colour and texture.

When the potatoes, vegetables, or meat have reached the desired doneness,
they are placed in a saucepan of boiling water and seasoned with borş, sour
cream, and chopped parsley. It is best when had when still hot and
accompanied by toast, onions, and either fresh or pickled spicy peppers.

Revithia

This hearty and wholesome chickpea soup is a traditional dish in Greece that
is popular across the country. But, it is most commonly linked with the island
of Sifnos, where it is prepared as a thick stew that is baked in the oven. The
consistency of revithia can vary, and it can contain a variety of extra



2/26/23, 12:25 AM Best Southeastern European Vegetable Soups – KoolDaddysBbq

https://kooldaddysbbq.com/?p=107&preview=true&_thumbnail_id=108 4/8

ingredients; nonetheless, it is typically supplemented with lemon and olive oil,
which lend the meal its distinctive flavour and tang.

It is typically consumed when still warm, and it is accompanied by bread and
olive oil drizzles throughout service.

Ciorba De Legume

Ciorba de legume is a sour soup that is traditionally prepared in Romania. It
is made with a variety of vegetables, including green or dry beans, peas,
onions, carrots, potatoes, tomatoes, and borş (wheat or barley bran
fermented in water). The ingredients for this energising dish are brought to a
boil together before being seasoned with a little bit of salt, some bay leaves,
some ground pepper, and significant amounts of borş.

The recipe can be modified to include ingredients such as zucchini, kohlrabi,
bell peppers, or even cabbage depending on the time of year. Ciorbă de
legume can also have sour cream or noodles added to it for a different kind of
chewy texture. This main dish can be eaten hot or cold, using either onions or
leeks, depending on your preference.
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Bob Chorba

A soup known as bob chorba is made with white beans, kidney beans,
onions, peppers, tomatoes, carrots, and mint. Other ingredients include
peppers, tomatoes, and carrots. Bell peppers, paprika, potatoes, and meat
are some of the other items that can be used to make the soup; however, the
soup can be created with nearly any ingredient that is readily available.

The variant of this soup that is made in the style of a monastery and is totally
vegetarian is known as bob chorba po manastirski. This soup is extremely
popular and is produced in a number of Bulgarian monasteries. This
straightforward broth is considered to be one of Bulgaria’s national meals,
and a vegetarian rendition of it is customarily given on the evening before
Christmas.

Fasolada

The classic Greek soup known as fasolada is cooked with dry white beans,
olive oil, and a variety of vegetables and herbs that can include onions,
celery, and tomatoes. It is a straightforward dish with deep roots in the
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country’s culinary history. Because barley, olives, and beans were the three
crops that kept Alexander the Great’s soldiers fed, this dish is not only
delicious but also redolent of ancient times.

Fasolada is consumed at any time of the year; however, the traditional time to
eat it is during the season of Lent, when Orthodox Christians observe a fast
for religious purposes. The term fasoli, which means beans, is where the
name fasolada derives from; hence, this bean-based meal offers a meatless
alternative that is both savoury and nutritious.

Ciorba De Fasole

Ciorba de fasole is a sort of sour soup that is traditionally prepared in
Romania. It is made with dry beans and a variety of vegetables, including
onions, red peppers, parsley root, and celery root. Salt, pepper, lovage,
thyme, and bors are the common herbs and spices used to season the soup.
Ciorbă de fasole is a traditional Romanian soup that can be eaten warm or
cold and is traditionally accompanied by scallions, leeks, onions, and bread.

Fakes
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This traditional Greek lentil soup is made with few ingredients and requires
only a few steps to prepare, but the end result is a dish that is bursting with
flavour. In addition to brown or green lentils, the soup frequently includes
onions, garlic, carrots, and occasionally puréed tomatoes. The soup is
distinguished by the rich consistency that it possesses.

Fakes is a healthy dish that is typically consumed during the winter months
and is typically accompanied by a couple of slices of bread. Fakes are always
served warm and are sometimes sprinkled with olive oil and vinegar.
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