
Matzo Balls
 Dairy Free

SIDE DISH

Ingredients
2  eggs

3 tablespoons butter  melted 

1 cup matzo meal

0.5 teaspoon salt

Equipment
bowl

whisk

pot

READY IN

30 min.

SERVINGS

7

CALORIES

140 kcal

https://whatsheate.com


Directions
In a medium bowl, whisk together the margarine and eggs until well blended.

Combine the matzo meal and salt; lightly stir into the egg mixture until the liquid is absorbed,

and the meal is damp. Gradually mix in the water so that the mixture holds together, but is

not too wet. Cover and refrigerate while bringing the water to a boil.

Bring a large pot of lightly salted water to a boil. When the water is at a full boil, remove the

matzo mixture from the refrigerator. Using wet hands, shape spoonfuls of the dough into balls.

Do not pack the balls together too tightly.

Drop balls into the boiling water, and boil for 15 minutes.

Remove from water and serve in soup or cold milk. Do not let the matzo balls sit out too long,

or they will harden.

Nutrition Facts

 PROTEIN 10.48%
  FAT 40.87%

  CARBS 48.65%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-2, Nutrition Score:3.3408695087647%

Nutrients (% of daily need)
Calories: 140.12kcal (7.01%), Fat: 6.31g (9.7%), Saturated Fat: 1.44g (9%), Carbohydrates: 16.88g (5.63%), Net

Carbohydrates: 16.28g (5.92%), Sugar: 0.1g (0.12%), Cholesterol: 46.77mg (15.59%), Sodium: 240.54mg (10.46%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.64g (7.28%), Selenium: 11.24µg (16.06%), Vitamin B2: 0.12mg

(6.93%), Manganese: 0.13mg (6.7%), Vitamin A: 282.51IU (5.65%), Vitamin B1: 0.08mg (5.54%), Iron: 0.85mg

(4.74%), Phosphorus: 44.07mg (4.41%), Vitamin B3: 0.79mg (3.94%), Vitamin B5: 0.29mg (2.86%), Fiber: 0.6g

(2.4%), Folate: 9.37µg (2.34%), Vitamin B6: 0.04mg (2.25%), Vitamin E: 0.33mg (2.2%), Zinc: 0.3mg (1.99%), Vitamin

B12: 0.12µg (1.96%), Vitamin D: 0.25µg (1.68%), Magnesium: 6.69mg (1.67%), Potassium: 42.3mg (1.21%), Calcium:

11.54mg (1.15%), Copper: 0.02mg (1.06%)


