
Italian Wedding Soup

8 ounces lean ground beef 
8 ounces ground pork
1/2 cup bread crumbs 
1/4 cup chopped parsley 

Meatball Ingredients
ingredients

directions

For more recipes, visit www.epicdelights.com

SAVORY RECIPE

Combine beef and pork in a large mixing bowl. 
Mix in bread crumbs, parsley, oregano, Parmesan, egg, 1 teaspoon salt and 1/4 tsp pepper.
Gently toss and break up mixture with hands to evenly coat and distribute. 
Shape mixture into very small meatballs, about 3/4 inch to 1 inch and transfer to a large plate. 
Heat 1 tablespoon olive oil in a large non-stick skillet over medium-high heat. 
Add half of the meatballs and cook until browned, turning occasionally to brown on all sides for about 4 minutes.
Transfer meatballs to a plate  and repeat process with remaining meatballs. You won't be cooking the meatballs
all the way through in this step. The meatballs will continue to cook after they are added to the soup.
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DIRECTIONS CONTINUE ON SECOND PAGE ...

1 teaspoon minced fresh oregano or ½ teaspoon
ground oregano
1/2 cup finely shredded Parmesan cheese
1 large egg, beaten
1 tablespoon olive oil
Salt and freshly ground black pepper



Italian Wedding Soup

ingredients

directions

For more recipes, visit www.epicdelights.com

SAVORY RECIPE

1 tablespoon olive oil
 1 1/4 cups diced carrots
 1 1/4 cups finely diced sweet yellow onion
 3/4 cup diced celery 

Soup Ingredients

Prepare the orzo pasta according to package directions. Rinse with cold water and drain well. Set aside.
Heat 1 tablespoon olive oil in a large pot over medium-high heat. 
Add carrots, onions and celery and sauté until veggies have softened about 6 - 8 minutes, add garlic and sauté
1 minute longer. 
Pour in chicken broth, season soup with salt and pepper to taste and bring mixture to a boil. 
Add in pasta and meatballs, reduce heat to light boil (about medium or medium-low). 
Cover and cook, stirring occasionally until meatballs have cooked through. 
Add the cooked orzo pasta.
Add in the spinach during the last minute of cooking. 
Serve warm, sprinkle each serving with Parmesan cheese.
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6 garlic cloves 
5 15 ounce cans chicken broth 
1 cup dry orzo pasta
 8 ounces chopped fresh spinach 
Finely shredded Parmesan cheese


