
Chicken Meatball Filling for Stuffed Matzo
Balls

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.5 teaspoon pepper  black freshly ground 

3 quarts cream of chicken soup  for serving 

3  eggs

0.5 cup optional: dill  fresh finely chopped 

1 pound ground chicken  dark (preferably meat, see note above) 

1.8 teaspoon kosher salt  divided plus more to taste, 

0.3 cup matzo meal  as needed 

7 cups matzo meal  (see note above) 

READY IN

120 min.

SERVINGS

6

CALORIES

1280 kcal

https://whatsheate.com


1 cup onion  finely chopped 

2 tablespoons butter  unsalted (see note above) 

Equipment
frying pan

mixing bowl

pot

microwave

Directions
Melt chicken fat in a medium skillet over medium-low heat. Stir in onion and 1/2 teaspoon salt.

Cook, stirring frequently, until golden brown with darker browned bits, 20 to 30 minutes,

reducing heat as necessary and adding a teaspoon of water if onions start to burn. Set aside

to cool.

In a large mixing bowl combine chicken, onions, dill, eggs, pepper, and 1 teaspoon salt with

your hands until mixture comes together.

Add 1/4 cup matzo meal and mix with hands to combine. Continue adding matzo in

tablespoon increments until you can form neat rolled balls in your hands. Do not overwork

mixture.

Pinch off a small portion of meatball mixture, press into a flat disk, and microwave until

cooked, about 10 seconds. Taste for seasoning and add salt and pepper as needed.

Wet your hands with cold water and roll meatballs into 1 1/4-inch balls. If cooking meatballs

plain, simmer in chicken soup until fully cooked, about 10 minutes.

If wrapping meatballs in matzo balls, wet your hands with cold water and pinch off a ping

pong-ball sized portion of matzo ball batter. Press the batter into a flat pancake and place an

uncooked chicken meatball inside. Pinch up the edges and roll the matzo ball in your hands

until the chicken is fully contained inside matzo ball batter.

Cook matzo balls in a large pot of salted water or chicken stock at a simmer until matzo balls

and chicken are fully cooked through, 30 to 40 minutes.

Serve with chicken soup and garnish with fresh dill.

Nutrition Facts



 PROTEIN 14.07%
  FAT 29.62%

  CARBS 56.31%

Properties
Glycemic Index:19.5, Glycemic Load:15.17, Inflammation Score:-8, Nutrition Score:34.137825945149%

Flavonoids
Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Isorhamnetin: 3.04mg, Isorhamnetin: 3.04mg,

Isorhamnetin: 3.04mg, Isorhamnetin: 3.04mg Kaempferol: 0.7mg, Kaempferol: 0.7mg, Kaempferol: 0.7mg,

Kaempferol: 0.7mg Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin:

7.57mg, Quercetin: 7.57mg, Quercetin: 7.57mg, Quercetin: 7.57mg

Nutrients (% of daily need)
Calories: 1279.86kcal (63.99%), Fat: 41.75g (64.23%), Saturated Fat: 13.25g (82.83%), Carbohydrates: 178.54g

(59.51%), Net Carbohydrates: 172.88g (62.87%), Sugar: 4.26g (4.74%), Cholesterol: 194.74mg (64.91%), Sodium:

4080.57mg (177.42%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 44.62g (89.24%), Selenium: 86.07µg

(122.95%), Manganese: 1.55mg (77.33%), Iron: 11.7mg (65.02%), Vitamin B3: 12.76mg (63.81%), Vitamin B2: 1.01mg

(59.61%), Vitamin B1: 0.82mg (54.82%), Phosphorus: 487.07mg (48.71%), Copper: 0.79mg (39.59%), Vitamin B6:

0.66mg (32.94%), Vitamin B5: 2.88mg (28.77%), Vitamin A: 1400.33IU (28.01%), Zinc: 4.01mg (26.71%), Potassium:

917.62mg (26.22%), Fiber: 5.65g (22.61%), Vitamin E: 3.21mg (21.38%), Magnesium: 84.95mg (21.24%), Vitamin K:

21.28µg (20.27%), Folate: 60.43µg (15.11%), Calcium: 121.65mg (12.17%), Vitamin B12: 0.63µg (10.45%), Vitamin C:

5.78mg (7%), Vitamin D: 0.51µg (3.4%)


