
 

My Matzo Ball Soup 
Recipe by Jess Thomson 
 
Chicken stock recipes are a dime a dozen, which is a good thing; it’s one of the few 
things I believe everyone should know how to make. Soups and stews made with 
homemade stock taste better, period—and matzo ball soup is no exception. This version, 
which spikes normal boxed matzo balls with parsley and lemon zest for a good burst of 
spring, then simmers them in a rich stock made from whole chickens, has quickly become 
my favorite. 
 
Time: 25 minutes active time, plus 5 hours cooking time 
Makes: 6 servings 
 
For the stock 
One (4- to 5-pound) simply roasted chicken (store-bought works fine) 
6 carrots, tops removed 
1 small bunch celery 
1 large brown-skinned onion 
2 shallots 
2 bay leaves 
Handful parsley, chopped 
Small handful thyme, chopped 
Water 
 
For the soup 
6 large eggs 
1/3 cup plus 1 tablespoon canola oil 
1/3 cup plus 1 tablespoon water 
1 1/2 teaspoons salt 
1/4 teaspoon ground white pepper 
Grated zest of 2 small lemons 
1/2 cup finely chopped fresh parsley 
1 1/2 cups matzo meal 
 
Place the chicken in a large stockpot. Chop all the vegetables into roughly 2” pieces, 
leaving any skins (including onion skin) on for color. Add them to the pot, along with the 
herbs, and fill the pot almost to the top with water. Bring to a boil over high heat, then 
reduce to a bare simmer and cook, stirring every hour or so and working the chicken off 
the bones with a wooden spoon once or twice, for 5 hours.  
 
Remove the stock from the heat and let cool for about an hour. Carefully pour the stock 
through a colander into a large bowl (or two). (At this point, you can refrigerate the stock 
overnight, if you’d like.) 
 



 

Make the matzo balls: In a medium bowl, whisk the eggs to blend, then stir in the oil, 
water, salt, pepper, lemon zest, and parsley. Add the matzo meal, and mix gently, just 
until incorporated. Cover the bowl and refrigerate for about an hour. 
 
Meanwhile, bring the stock to a strong simmer. Using wet palms or an old-fashioned ice 
cream scoop, add 1 1/2” round balls of the matzo ball mixture to the stock. Drop the 
matzo balls into the stock, reduce heat to low, and cook for about 30 minutes, until puffed 
and cooked through, stirring occasionally. Serve immediately. 


