            Sopa de Albondigas (Mexican Meatball Soup)

  Here's my favorite cold-weather soup. It's good right out of the pot,

and even better the next day. The spiciness can be varied by how much 

cilantro you use. I usually use a good deal more than called for here...

If you're really cool you'd use your own beef broth, but I use a brand called

“Perfect Additions Rich Stock” which is a frozen concentrate.  If you can’t 

get that  (and you probably can’t) it helps to find a brand like Hain's that 

isn't too salty. Check the sodium content on whatever beef broth you buy, 

and choose the brand with the lowest. Also, it’s now possible to buy canned 

tomato products that have been grown organically – if you can, buy those. 

They simply taste better.

1 cup soft bread, cubed

1/4 cup milk

1 pound lean ground beef

1 pound pork chorizo, casings removed

1 egg

1 cup diced celery

1 bunch coarsely chopped cilantro

1 large onion, minced

4 - 5 sliced carrots

2 cups cubed zuchinni

1 green pepper, chopped

2 potatos, cubed

1 small can tomato paste

1 (1-pound 12-oz) can whole tomatos

Beef broth, 5-6 cans or 10-12 cups

  Combine bread cubes and milk, and mix with ground beef, chorizo, egg and 

some salt and pepper. Chill 30 minutes. Combine all the vegetables, canned

tomato stuff and broth in a large kettle. Bring to a boil, cover, 

reduce heat to simmer and cook 15 minutes. 

  Remove half the meat mixture from the refrigerator at a time, shaping this

goop into meatballs, 1 to 1 1/2 inches in diameter. It's easier to handle

when it's cold. Add to soup, cover, and simmer 45 minutes, or until meat is

done. Adjust seasoning - a bit of pepper usually helps.

Makes 8 servings, less if folks are hungry...

