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Mom’s Meatball Soup 

 

 

 

 

Ingredients 

 

○​ 1 potato (any kind will do, yukon gold, 

boiling potatoes) 

○​ 1 carrot 

○​ 1 onion 

○​ 1 tablespoon chopped parsley 

○​ 1/2 pound ground beef 

○​ 1/4 cup uncooked rice 

○​ 1 teaspoon salt 

○​ 1/4 teaspoon black pepper 

○​ 1 cup plus 1 tablespoon flour 

○​ 5-6 cups water 

○​ 1 egg yolk 

○​ Juice of half a lemon 

 

Directions 

 

1.​ Dice the potato and carrot into small chunks. 

 

2.​ Grate the onion with a box grater, and put in a big bowl. 

Add the parsley, ground beef, rice, salt, and pepper. 

Combine gently using your hands. Form into mini meatballs, 

about 1 inch in diameter. 

3.​ Put 1 cup flour into a bowl. Drop the meatballs in the flour 

one by one until they are evenly coated. Shake to remove 

excess flour. 

 

4.​ Meanwhile, heat the water in a pot. Once the water is 

boiling, add the diced potatoes and carrots and cook for 5 

minutes. Add the meatballs, and let it simmer until the rice 

and meat are cooked through, about 15 minutes. 

 

5.​ In a small bowl, whisk the egg yolk and the lemon juice. 

Add the 1 tablespoon flour into the mixture. Ladle a little 

broth from the pot into the mixture slowly, and then add 

the whole mixture to the pot. (Don't skip this step, it slowly 

heats up the mixture. Otherwise, you risk scrambling the 

eggs. This mixture thickens up the broth). Turn off the heat 

and serve. 
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