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Popular Vegetable Soups With Legumes

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 bors (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. Ciorba de
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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.

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
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.

Artsoppa

The yellow pea soup known as rtsoppa is a traditional Swedish meal that was
traditionally made with peas with a rapid growth rate. It was very well-liked by
the less fortunate people, who typically had to prepare all of the components
of the dish in a single pot because they didn’t have access to more than one.

Yellow in colour, the soup has a fairly thick consistency (akin to that of a
stew), and it is generally consumed on Thursdays. This is a tradition that
dates back to the days when bellies needed to be filled up before fasting
began on Fridays. Additional components include onion, marjoram, ginger,
and cloves, in addition to thin slices of pink salt pork and other spices.
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Ezogelin Corbası

Ezogelin corbas is a substantial soup with a flavour reminiscent of mint that is
cooked with red lentils, bulgur, pepper paste, and a variety of Turkish spices.
This soup is an excellent illustration of Turkish regional cuisine. A woman
named Ezo who was unhappy in her marriage and resided in the village of
Dokuzyol close to Gaziantep in the early 20th century is credited with
inventing this traditional Turkish dish that is served during the winter months.

It is widely thought that Ezo used to prepare this hearty soup in an earnest
attempt to soften the stony disposition of her mother-in-law. The tragic events
that transpired in Ezo’s life were frequently dramatised in films and grieved in
folk ballads; in addition, her name is still used to refer to this delicious food.
Ezogelin corbas is traditionally produced as soul food for young brides-to-be
in order to sustain them for the marital journey that lies ahead. Today, in
addition to being served as a warm starter or even as a morning meal,
Ezogelin corbas is traditionally prepared for this purpose.

Grochowka
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Grochowka is a traditional Polish soup that can be made with either green or
yellow split peas. It is known for its velvety texture. In most cases, the original
recipe is improved by the addition of chopped potatoes, root vegetables,
various smoked meat cuts, and marjoram. Pea soup has a long history of
being linked with the military, likely due to the fact that it is both economical
and nutritious. Inside the military, they continue to produce a version that is
both exceedingly thick and dense; this soup is typically referred to as
grochówka wojskowa (army pea soup).

Rye bread and a bowl of this warming soup are the traditional
accompaniments to a bowl of soup.

Ribollita

Every family in Tuscany has their own version of this soup’s recipe, which has
been perfected through the years and handed down from generation to
generation. The word “reboiled” comes from the fact that it is typically
consumed on the day after it has been prepared, after being re-heated with a
touch of olive oil and refers to the fact that its name means “reboiled.”

The most important components of ribollita are stale bread, cannellini beans,
and vegetables that are in season at the time of preparation, such as kale,
onions, carrots, and cabbage. It is a dish that is typically served throughout
the winter, and one of its primary components, Tuscan kale, is only
accessible at this time of year.

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.
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Fakes

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

Pasta E Fagioli

Pasta and beans are a classic Italian cuisine that can be found in every
region of Italy. Nevertheless, despite the fact that there is no single,
standardised recipe for the dish, there are a great many variations that are
specific to each location. The dish is often prepared with beans and various
small types of pasta, and it is cooked in a base consisting of olive oil, onions,
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celery, carrots, garlic, and stewed tomatoes. However, the dish may be
prepared with a broth that is either vegetarian or based on meat.

The pasta and bean soup known as “pasta e fagioli” can have the
consistency of a soup, but depending on the regional differences, it can also
be substantially thicker. The dish was originally created for those with low
incomes as a cheaper alternative to more expensive meat dishes. In the past,
it was typically eaten during the winter months as a soup due to the fact that
it is nutritious, reasonably priced, and satisfying.

Mercimek Corbası

The traditional Turkish soup known as mercimek corbas is made with red
lentils, chicken stock, onions, and carrots. It is quite popular. Salt, pepper,
cumin, or paprika are common spices that are used to season them. In rural
areas of Turkey, particularly at the establishments known as lokantas, people
eat the soup for breakfast, lunch, and dinner since it is simple to cook,
satisfies their hunger, and it helps them feel warmer.
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