
 

 

 Matzo Ball Soup 
 
Ingredients: 
2 quarts chicken stock       4 eggs  
2 stalks celery        2 T chicken fat (schmaltz) or 
veg. oil   
2 carrots        1 c Matzo meal  
1 medium onion       1 tsp salt  
3 sprigs parsley        1/4 c hot water  
3 sprigs dill        3 quarts water 
Directions: 
1. Bring stock to a boil.   
2. Add finely diced celery, carrots, onion, parsley, and dill.  Simmer for 1 hour. 
3. Adjust seasonings to taste. 
For Matzo Balls: 
1. Mix eggs, Matzo meal, schmaltz, and salt. 
2. Add hot water, blend well. 
3. Cover, rest in refrigerator for 1 hour. 
4. Create ‘walnut sized’ balls.  Place in boiling water, cover and cook for 20 minutes. 
5. Remove and place in simmering stock for 5-10 minutes. Serves 8.  
 


