
Search items…

ALL DRAFTS REVIEW SCHEDULED

Tomorrow 10:57am

Chunky Vegetarian Chili with Cornbrea…

Yesterday 9:32pm

Quick & Easy Apple Strawberry Crisp R…

Yesterday 9:06pm

Squash, Pear & Pecan Salad Reci…

Yesterday 7:48pm

Cranberry Orange Bread Recipe

Yesterday 7:39pm

Chunky White Chocolate Cranberry Co…

Yesterday 5:17pm

Roasted Vegetables with Pecans & Par…

Yesterday 3:41pm

Easy French Onion Soup Recipe

Yesterday 1:53pm

Homemade Chicken Soup with Matzo …
EDIT

DELETE

Yesterday 1:42pm

Roasted Tomato Soup with Grilled Che…

Last Friday 8:51pm

Mini Oatmeal Cookie Cheesecakes Re…

Last Friday 4:03pm

Roasted Brussels Sprouts with Maple …

Last Friday 3:11pm

Roasted Sweet Potato, Parsnip & Apple…

Last Friday 1:27pm

The Best Oven-Baked Sweet Potato Fri…

Last Friday 10:43am

Chocolate Coconut Pecan Pie Recipe

Last Thursday 8:35pm

Spinach, Potato & Gruyere Frittata Reci…

Last Thursday 2:22pm

Pumpkin Pie Oatmeal Recipe

Last Thursday 2:13pm

Walnut-Crusted Halibut in Lemon Wine…

Last Thursday 1:09pm

Moroccan Spiced Chicken Soup Recipe

Last Thursday 12:11pm

Roasted Sweet Potato Quinoa Bowl Re…

Last Thursday 11:32am

Twice-Baked Stu�ed Potatoes Recipe

PAGES

homemade
chicken soup
with matzo
balls
We've all heard the about Chicken Soup for the Soul books,

but how do you cook a book? With this simple and superb

recipe for Traditional Chicken Soup, a pot chock full of fresh

vegetables, herbs, chicken and of course, tender matzo

balls, you'll have a bestseller in every bowl.

SERVES: 10-12

ingredients

Homemade Chicken Soup

1 (4 lb) whole chicken, well rinsed

8 chicken wings, split, tips removed

5 large carrots, peeled and cut into 2-inch pieces

5 large celery stalks, cut into 2-inch pieces

2 medium parsnips, peeled and sliced

1 large yellow onion, peeled and quartered

3 garlic cloves, peeled and left whole

1 large bunch of fresh flat-leaf parsley

1 large bunch of fresh dill

10 black peppercorns

1 tbsp kosher salt

Matzo Balls

4 large eggs, lightly beaten

2 tbsp vegetable oil

1 tsp kosher salt

A pinch of freshly ground black pepper

1 cup matzo meal
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directions

1. For the soup, place the whole chicken and chicken wings in a very 

large soup pot. Fill with enough cold water to cover the chicken and fill 

the pot to 3/4 full. Bring to a boil over high heat and skim off the foam 

that accumulates on the top. Reduce heat to a simmer and add 

carrots, celery, parsnips, onion, garlic, parsley, dill, peppercorns and 

salt. Return to a boil, reduce heat and cover, simmering gently for 2 

hours. Remove lid and continue to simmer for 1 hour.

2. Strain the soup into another pot through a very fine sieve or a 

strainer lined with cheesecloth. Shred the meat from the chicken breast 

and put it in the strained soup or save for another time. Discard the 

remaining chicken and solids.

3. Salt the soup to taste. Cool soup and skim off any fat that has risen 

to the surface (the easiest way is to refrigerate the soup overnight and 

then discard solidified fat from the surface). Serve hot with shredded 

chicken, matzo balls and/or cooked egg noodles.

4. For the matzo balls, in a medium bowl, whisk together eggs, 

vegetable oil, salt and pepper. Whisk in matzo meal just until 

combined. Cover mixture lightly with plastic wrap and refrigerate 1 

hour until slightly firm.

5. Bring a large pot of salted water to a boil. Remove matzo ball 

mixture from refrigerator. Gently roll a heaping tablespoon of the matzo 

mixture into balls too much pressure when rolling the balls will make 

them too hard. Add to boiling water, cover and reduce heat to low, 

simmering until doubled in size, 25-30 minutes. Using a slotted spoon, 

transfer matzo balls to prepared soup.

“Isn’t there any other part of the matzo you

can eat?”
—  M A R I L Y N  M O N R O E ,  O N  B E I N G  S E R V E D  M A T Z O

B A L L  S O U P  T H R E E  D A Y S  I N  A  R O W
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