ALBONDIGAS SOUP
Cook 2 cups rice.

For the meatballs
1 lb. ground beef

½ cup cooked white rice

1 t. minced garlic

1 egg

 ¼ cup parsley leaves chopped

½ t. ground cumin

¾ t. kosher salt

¼ t. pepper

For the soup

2 t. olive oil

½ cup onion diced

1 t. minced garlic

3 carrots cut into small chunks

6 cups chicken or beef broth (3 cans)
15 ounce can diced tomatoes (do not drain)

1 8-ounce can tomato sauce

½ t. cumin

½ t. oregano

rest of cooked rice

Mix meatball ingredients. Form into small balls.

Cook onions and carrots in olive oil until carrots are semi soft. Add garlic and cook for 2 additional minutes. Put in large soup pot. Add rest of soup ingredients. Bring to simmer. Drop in meatballs. Simmer for 25 minutes.

