
Lemon Chicken Soup with Herbed Matzo Balls 
Serves 4  

1. Place the olive oil in a large 6-8 quart sauce pot over medium-low heat.  Once the oil is hot, sauté 
the onion and minced garlic for 2 minutes to soBen. 

2. Add the chicken broth, chicken breast, lemon zest, and thyme to the pot. Raise the heat to high, 
cover, and bring to a boil. Once boiling, reduce the heat to medium, then simmer for 10 minutes. 

3. Taste and adjust seasoning as needed.   
4. Remove the chicken breast from the pot and shred with a fork and set aside.   
5. To make matzo balls; In a large mixing bowl, combine eggs with seltzer, and fat. In a small bowl, 

whisk together matzo meal with baking powder, salt, and pepper. Add dry ingredients to wet 
ingredients and sQr to combine thoroughly, mix in chopped herbs. Refrigerate uncovered for 30 
minutes. 

6. Bring your chicken broth back to a simmer.  Using wet hands, form matzo-ball mixture into 1- to 1 
1/2-inch balls and add to simmering stock. When all matzo balls are added, cover and simmer unQl 
matzo balls are cooked through, 30 minutes to 1 hour depending on size. Cooked matzo balls can be 
kept warm in their broth unQl ready to serve. 

7. Using a sloXed spoon, transfer matzo balls to serving bowl; strain matzo-ball-cooking broth and save 
for another use. Ladle hot clear broth with chicken carrots and celery into each bowl and garnish 
with dill springs. Serve. 

Tools: 
1 Pot with lid  
1 pot to boil matzo balls (you will need 2 pots!) 
Microplane or grater for lemon zest 
Chef knife 
Ladle 
Wooden spoon or spatula 
Fork 
Plate for chicken 
Mixing bowl for matzo balls 
SloXed spoon  
Peeler for carrot (opQonal) 
Strainer (opQonal)  

Roasted Asparagus Salad with Sage Crunch 

For soup 
1 tablespoon olive oil 
4 cloves garlic, minced 
1 yellow onion, diced  
5 cups chicken broth, preferably homemade  
1 lemon, zested 
2 sprigs fresh thyme 
1 boneless skinless chicken breasts 
Diced carrots, celery, chopped dill for garnish 
(opQonal garnish)  

For matzo balls  
4 large eggs, beaten 
1/4 cup seltzer or water   
1/4 cup Schmaltz (rendered chicken fat) or neutral 
oil like vegetable or canola oil   
1 cup matzo meal 
1/8 to 1 teaspoon baking powder   
1 teaspoon kosher salt, plus more to taste 
Freshly ground black pepper 
1/3 cup chopped fresh Italian parsley 
1 tablespoon chopped fresh sage 
1 tablespoon chopped fresh thyme  
2 tablespoon chopped fresh dill  



Serves 4  
1-pound fresh asparagus 
1 tablespoons olive oil 
Salt and pepper  
¼ - ½ cup vegetable or olive oil, for frying 
24 fresh medium sage leaves, paXed dry 
2 ounces Parmigiano-Reggiano cheese 
1 tablespoon balsamic vinegar 
4 oz Salad greens  

1. Preheat your oven to 450 degrees. 
2. Trim asparagus and then cut into 1 inch secQons.  Toss asparagus with olive oil, salt and pepper and 

then spread on a parchment or foil lined baking sheet.   Roast for 4- 8 minutes depending on 
thickness, remove from oven. 

3. Meanwhile heat oil in a pot or small pan, fry sage leaves about 10- 15 seconds and remove to a 
paper towel lined plate to drain. 

4. To serve toss asparagus with balsamic vinegar and cheese, place on top of salad greens, then top 
with fried sage.  You can crumble the fried sage if desired.  

Tools: 
Oven preheated to 450 degrees  
Chef knife 
Parchment or foil lined baking sheet 
Mixing bowl to toss asparagus 
Grater for cheese  
Paper towel lined plate 
Pot or pan for oil 
SloXed spoon/ chopsQcks/ tongs to remove sage leaves  
Serving plate  


