Rustic Tomato & Meatball Soup 







Ingredients
1 can (14.5 oz) diced tomatoes
1 medium carrot, diced small
1 medium onion, diced
2 ribs celery, diced
5 cups water (or part water, part light stock)
1 tbsp chicken base
1 tsp beef base
1 splash sake (about 2 tbsp)
1 tbsp soy sauce (for color & balance)
½ tsp celery salt


½ tsp garlic powder
½ tsp onion powder
Salt & pepper to taste
½ lb ground pork + ½ lb ground beef (rolled into small meatballs) OR 1 pack little smokies, sliced
Optional: bay leaf or sprig of thyme for depth
Drizzle of olive oil or pork fat (if using smokies, they’ll give plenty)

Instructions
In a heavy pot, sauté onion, carrot, and celery in a touch of oil until softened.
Add diced tomatoes, water, chicken base, beef base, sake, soy sauce, celery salt, garlic powder, and onion powder. Bring to a simmer.
If using meatballs: brown them separately in a skillet, then drop into the soup. If using little smokies: just slice and add directly.
Simmer 25–30 minutes, letting flavors meld. Add salt & pepper to taste.
Remove bay leaf/thyme if used. Serve hot, alongside your pasties.
Chef’s Tweaks
A bay leaf or a sprig of thyme will round out the broth beautifully without overpowering.
If you want more body, add a small diced potato (but since the pasty already has potato, you may skip this for balance).
A drizzle of apple cider vinegar or lemon juice at the end will brighten the broth against the richness of the pasty.
