Paradise Soup (Zuppa Paradiso) – recipe makes 4 servings
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It looks like this poor man’s recipe originated in the Abruzzo area of Southern Italy and is the offshoot of Italian wedding soup. Paradise soup is so named because who would think that tiny “meatballs” made from bread, cheese and eggs could taste, well, so heavenly in ready prepared broth? The nutmeg is a tell-tale sign of its medieval history.

Ingredients:

6 tablespoons sifted dry breadcrumbs from real bread (see notes)

6 tablespoons grated Parmigiano Reggiano cheese

1 large egg, lightly beaten

⅛ teaspoon nutmeg

Salt and ground black pepper, to taste.

1 quart (32 ounces – 4 cups) prepared chicken, beef or vegetable broth

Finely chopped Italian flat-leaf parsley and/or basil, to garnish soup

Preparation:

In a large bowl, combine the breadcrumbs, cheese, egg, nutmeg, salt and pepper. Packing the mixture very tightly into a ¾-teaspoon measuring spoon, form each spoon full into small, marble sized “meatballs” by gently rolling each in the palm of one hand with the index finger of the other. Following this technique, you should end up with about 34 of them. Set aside (I put them on wax paper as I make them).

Bring the broth to a boil in a large saucepan. Reduce the heat to medium-high and add the “meatballs.” Cook gently for 3 to 4 minutes. Serve hot garnished with a sprinkling of chopped parsley and/or basil.

Notes:

When it comes to breadcrumbs, the quality of the bread does make a difference.  Boxed bread crumbs are but a pale imitation of the real thing.  Make your own from stale bread by drying out the pieces in a low heat oven and then reduce the pieces to fine crumbs in a food processor or by hand using a rolling pin.  You can, of course, jazz your “meatballs” up by adding other herbs/spices to the mixture. Store long-term in the freezer.

