Matzoh Balls
Ingredients




Amount

Eggs, whole




4 each

Chicken Stock, from scratch


¼ cup

Oil, Salad




¼ cup

Salt, Sea




1 ½ teaspoons

Pepper, white




1 dash

Parsley, fresh, diced fine


1 tablespoon

Carrot, fresh, peeled, diced fine

½ cup

Matzoh Meal




1 cup

For Cooking:
1.  You will need 2 quarts of chicken stock for the poaching of the matzoh balls, whether you make it from scratch or use chicken base.

Method:
1.  Beat the eggs and chicken stock in a bowl until frothy.

2.  Add the salt, pepper, parsley and carrot.  Mix well to incorporate.

3.  Gradually stir in the matzoh meal slowly along with the oil.  Do not add the matzoh meal all at one time or you will have matzoh balls that are like golf balls.

4.  Refrigerate for one hour.

5.  When you are ready to make the matzoh balls, have your 2 quarts of chicken stock ready and at a slow boil.

6.  With your hands wet, shape each motzah ball the size of a golf ball.  You will make about 14 matzoh balls.  Place in the stock as quickly as possible.  Cover the stock pot, simmer for one hour.  After one hour test one to make sure it is great. 
