
 
 
 
 

Dill Vichyssoise with Cucumber, DB Smoked Salmon & Crème Fraîche 
Chef Daniel Boulud 

 
Yields 4 servings 
 
Ingredients- 
2   tbsp. olive oil  
2  cups leek, cleaned & chopped  
1/2   cup celery, chopped  
1   cup Idaho or Yukon Gold potatoes, peeled and chopped in 1/2 inch cubes 
4  cups chicken stock  
2 & 1/2 cups English cucumber, peeled, seeded and chopped, peels reserved 
  (reserve ½ cup of cucumber for garnish) 
1  small bunch dill (reserve ¼ bunch for garnish) 
4  oz DB Smoked Salmon 
3/4   cup Crème Fraîche or Greek Yogurt  

Juice of ½ lemon 
Zest of ½ lemon 
Salt & white pepper to taste 

 
Place a medium-sized pot over medium heat, add 2 tablespoons olive oil, leeks and 
celery, sweat until soft, but no color. Add the chicken stock, bring to boil, add the 
potatoes and let simmer for 15-20 minutes. Let cool. In a separate pot, bring 2 quarts of 
water with 1 teaspoon salt to a boil, add cucumbers (remember to reserve ½ cup) and 
blanch for 2 minutes, then add the cucumber peels and ¾ of the dill bunch (remember to 
reserve ¼ bunch) and blanch for 2 additional minutes. Drain, and run the cucumbers, 
cucumber peels and dill under cold water; press, and set aside to cool. When everything 
is chilled, remove one cup of the potato-leek-chicken stock soup base liquid, and set 
aside. Put the remainder of the soup base in a blender, add the cooled cucumbers, 
cucumber peels, dill, crème fraiche or Greek yogurt, lemon zest, salt and white pepper to 
taste. 
 
Blend until smooth. If needed, adjust the thickness by adding the remaining reserved 
liquid until a velvety consistency is reached. Strain with a fine mesh sieve. Chill very 
well until ready to serve. Divide soup into 4 chilled bowls, add garnishes (see below) to 
the center of each bowl.  
 
 
 
 



 
To Serve-  
Top each serving of Vichyssoise with 1 oz. of DB Smoked Salmon, 1 or 2 sprigs of the 
remaining dill and chopped cucumber, a dollop of crème fraiche, and a squeeze of lemon. 
If desired, serve with toasted bread. 
 
 
Bon Appetit! 

 

 


