
Chicken Soup with Chicken Meatballs &
Zucchini Spaghetti

Ingredients:

!For the Soup
2 whole medium chickens, cut into pieces
2 large onions, quartered
6 carrots, peeled and cut in half
1 leek, white and light green parts only, cut lengthwise in half
6 stalks celery with leaves, cut crosswise in half
4 cloves garlic, peeled
2 parsnips, peeled and cut in thirds
1 fennel bulb, quartered
1 turnip, peeled and quartered
2 bay leaves
1 tablespoon kosher salt
1 gallon (3.8L) water
½ bunch parsley
½ bunch dill
Salt and black pepper
!For the Chicken Meatballs
2 boneless chicken breasts (about 5–6 ounces each)
1/4 cup (60ml) chicken stock
2 tablespoons ground almonds or matzoh meal
2 cloves garlic, crushed
1 large egg
2 scallions, thinly sliced
1/4 teaspoon salt
1/4 teaspoon black pepper
!for the GARNISH



2 medium zucchini, not peeled

Directions:

!To make the soup
PLACE the chicken pieces in a large pot. Add the onions, carrots, leek,
celery, garlic, parsnips, fennel, turnip, bay leaves, and salt.
Add the water and bring to a boil.
Use a large spoon to skim the scum off the top of the soup. Cover the pot,
reduce the heat to low, and let the soup simmer, checking after 5 minutes
and skimming off any additional scum.
Add the parsley and dill, cover, and simmer for 2 hours. Let cool.
Strain through a large sieve, reserving the carrots to return to the soup
when serving.
Taste the soup and add more salt or pepper if necessary.
!To make the meatballs
WHILE the soup is cooking, prepare the meatball mixture.
In the bowl of a food processor with the metal blade attachment, mix
together the chicken, stock, ground almonds, garlic, and egg until a paste
forms.
Add the scallions, salt, and pepper and pulse a few times to mix.
Transfer the meatball mixture to a medium bowl, cover with plastic wrap,
and chill for up to 1 day, until ready to shape and cook the meatballs.
USE a spoon to scoop up the meatball batter and wet hands to shape it
into 1 1/2-inch (4-cm) balls. Bring the strained soup to a simmer, add the
meatballs, cover, and cook for 8 minutes.
!To make the garnish
MEANWHILE, prepare the zucchini “spaghetti” for the garnish.
Slice the zucchini lengthwise into 1/4-inch-thick (6-mm) slices.
Keeping the stack together, use a vegetable peeler to shave the zucchini
into long strips.
Slice the reserved cooked carrots into rounds and return them to the soup.
Top each serving of soup and meatballs with some of the zucchini
spaghetti.


