
Chicken Soup with Dilled Matzo Balls 

Ingredients 

 1 package of Manischewitz Matzo Ball & Soup Mix 

 2 pounds of chicken wings (my grandmother used a baby kosher chicken, but it is easier for me to 

find chicken wings in our non-kosher supermarket) 

 2 medium onions, peeled and cut into quarters 

 5 garlic cloves, peeled 

 1 yellow squash, cut into large chunks 

 2 parsnips, peeled and cut into large chunks 

 4 large carrots, peeled and cut into large chunks 

 5 celery ribs, cut into large chunks 

 1 medium leek, cut into large chunks - white and pale green parts only 

 2 sweet potatoes or yams, peeled and cut into large chunks - I prefer the orange ones to give the 

soup a dark color 

 4 sprigs of dill, separated 

 2 eggs 

 2 tablespoons vegetable oil 

Preparation 

Put the soup mix (not the matzo ball mix) and the rest of the ingredients through the sweet potatoes in a 

very large stock pot.  Cover with water.  Cover the pot.  Cook on high heat until you get a nice boil, then 

turn down the heat to a simmer and cook for 1 1/2 to 2 hours.  Add 3 sprigs of dill, and simmer for another 

hour. 

Strain out all of the vegetables and chicken using a fine strainer.  Save the carrots for the soup - wash 

them off with water to remove any grime.  Remove the potatoes and using a very fine strainer and a 

spoon, force one potato through and stir into the soup.  Taste for flavor - boil the soup if it needs more 

flavor, or add water if it is too strong. 

At this point you can freeze the soup with the carrots until you are ready to make the matzo balls.  Bring 

the soup back to a boil.  While you are doing that - make the matzo balls.  In a small bowl, blend 2 eggs 

and 2 tablespoons of vegetable oil.  Add matzo ball mix and stir with a fork until evenly mixed.  Chop the 

last dill spring and add to the matzo ball mixture.  Place bowl in refrigerator for 15 minutes.  Wet hands 

and form batter into balls approximately 1 inch in diameter.  Drop into boiling soup.  Cover tightly - and 

reduce heat and simmer for 20 minutes. 

 


