
Spring Soup with Chicken (or Turkey) Meatballs
From the April 2012 issue of Bon Appetit, adapted a little by me

Ingredients:

6 oz. ground chicken or turkey (about 3/4 c.)

3 tbsp. Italian seasoned dry bread crumbs

7 tbsp. finely grated Parmesan, divided

4 garlic cloves (2 minced, 2 thinly sliced)

1 egg, whisked

3/4 tsp. salt

1/4 tsp. pepper

1 tbsp. olive oil

1 leek, white and pale green parts only, sliced into 1/4" rounds

7-8 c. chicken broth (reduced salt or no salt)

3/4 c. small pasta (like acini di pepe, ditalini, stellette, orzo, or little alphabet 
pasta)

1 c. carrots, peeled and chopped and cut into 1/2" rounds

1 c. celery, peeled and chopped into 1/2" pieces

1 14.5-oz. can diced tomatoes, drained (optional)

1 c. (packed) spinach

3-4 tbsp. chopped fresh basil

Directions:

In a medium bowl, mix the ground chicken (or turkey), the bread crumbs, 3 
tbsp. of the Parmesan, the 2 minced garlic cloves, the egg, the salt and the 
pepper.  Using your hands, roll into 1/2" diameter meat balls (you'll probably 
get about 30).



Heat the olive oil in a large skillet or pot (big enough to hold all the soup later) 
over medium heat.  Cook the meatballs until they're golden all over, 3-7 minutes 
(they'll finish cooking in the soup.  [Note: you don't need the heat up so high that 
they fry and get a dark crispy coat over them.  If that happens, though, it's 
okay.]  Transfer the meatballs to a plate and set aside.  Keep any remaining oil 
in the pan.

Add the leek to the skillet and cook, stirring often, until it begins to soften, 
about 3 minutes.

Add the 2 thinly-sliced cloves of garlic and cook for 1 minute.

Add 6 cups of the broth and 2 cups of water.  Bring to a boil.

Stir in the pasta and the carrots.  Simmer until the pasta is almost al dente, 
about 8 minutes.

Add the meatballs, celery, tomatoes, the remaining 4 tbsp. of Parmesan, and the 
spinach (which you can tear into smaller pieces if the leaves are larger than baby 
spinach).  Add the remaining cup of chicken broth, and then another, if the soup 
isn't very soupy.

Taste the soup and sprinkle salt on it, if desired, until it tastes the way you want 
it.  [Note: I used no-salt chicken broth, so mine wound up needing a little salt 
boost to bring out the flavors here.]

Simmer a few minutes, until the celery and carrots are tender, the spinach has 
wilted, and the meatballs are cooked through.

Ladle the soup into bowls an garnish with the chopped basil and more grated 
Parmesan, if desired.
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