
 

Ingredients  

1 tablespoon vegetable oil  
 

1 medium leek, white and pale  

1 cup matzo meal  

1/4 cup chickpea flour  

1 teaspoon baking powder  

3/4 teaspoon salt  

3/4 cup unflavoured soy or almond milk  

1/4 cup vegetable oil  

green parts only, chopped 2 medium 

carrots, diced  

3 garlic cloves, minced  

1.5l vegetable broth  

1 cup frozen peas, thawed  

1/4 cup chopped fresh dill  

Salt and pepper to taste  

Method  
To make the matzo balls, stir the matzo meal, chickpea flour, baking powder, and salt together 

in a medium bowl. Stir in the milk and oil until thoroughly mixed. Cover the bowl and chill the 

mixture for at least 30 minutes, while you begin the soup.  

To make the soup, coat the bottom of a large pot with olive oil and place it over medium heat. Add the leek and carrot, and sauté for 5 
minutes, until the carrot just begins to soften.  

Add the garlic and continue to sau 

Stir in the broth. Raise the heat and bring the broth to a boil. Lower the heat to a simmer.  

Shape the matzo mix into 1drop each ball into the soup right after forming it. 

Allow the soup to cook, uncovered, at a low simmer, for 45 minutes. Do not stir. 

Carefully stir in the peas and cook for about 2 minutes more. 

When the soup is finished cooking, remove it from the heat and season with salt and pepper to taste. Carefully stir in the dill.  

Ladle into bowls and serve.  
  

té for another minute, until very fragrant.  

inch balls, pressing the mixture firmly together. Carefully 

  

  
 

https://www.amazon.com/Bobs-Red-Mill-Garbanzo-Flour/dp/B00GUGUET0/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1518708066&sr=1-5&keywords=chickpea+flour&dpID=41U01rKlKNL&preST=_SY300_QL70_&dpSrc=srch&th=1&linkCode=ll1&tag=tofupress0e-20&linkId=74df6ac3cb04ca92f9c8a16e9bed563f
https://www.amazon.com/Bobs-Red-Mill-Garbanzo-Flour/dp/B00GUGUET0/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1518708066&sr=1-5&keywords=chickpea+flour&dpID=41U01rKlKNL&preST=_SY300_QL70_&dpSrc=srch&th=1&linkCode=ll1&tag=tofupress0e-20&linkId=74df6ac3cb04ca92f9c8a16e9bed563f

