
1. In a large pot, bring the chicken glace and water to a boil with 
the carrots and celery. Season with salt and pepper. Add the 
orzo and cook until al dente, about 7 minutes.

2. Meanwhile, in a bowl, knead the pork with the 1/4 cup of 
cheese (substitute nutritional yeast for non-dairy option), the 
bread crumbs and 1/2 teaspoon each of salt and pepper. Form 
the mixture into 1-inch balls.

3. Drop the balls into the boiling soup and simmer for 5 minutes. 
Stir in the spinach and chickpeas and simmer until the meatballs 
are cooked through, 5 minutes longer. Serve, with a sprinkling of 
parmesan on top.

INGREDIENTS:

1 portion chicken glace + 8 cups water
1-2 carrots, finely diced

1 celery rib, finely diced

Sea salt and freshly ground pepper
1/2 cup orzo

1 lb. ground pork (or turkey)

1/4 cup freshly grated Parmesan, plus more for serving

1/4 cup dry bread crumbs
8 ounces spinach, roughly chopped

One 15-ounce can chickpeas, drained and rinsed

SERVINGS: 4      TIME: 40 MINUTES                RECIPE SOURCE: FOOD & WINE  

italian wedding soup

Wine pairing: Saline Txakolina
Basque Country, Spain - lemon rind. lean. zingy.



1. Put a large saucepan on a medium-high heat and, once hot, 
add the pasta pieces and toast for a minute or two, until they 
start to brown. Tip into a bowl.

2. Return the pan to the heat and add 2 tablespoons of oil and 
the onions. Fry for 8 minutes, stirring regularly, until golden and 
soft, then tip into a second bowl.

3. Pour the stock and 2 cups water into the pan and bring to a 
boil. Add the lentils, turn down the heat to medium and cook for 
20 minutes, until soft. Add the toasted fettuccine, tamarind 
concentrate, pomegranate molasses, another 1/2 cup of water, 
4 teaspoons of salt and lots of pepper, and leave to cook for 8-9 
minutes, until the pasta is soft and almost all the liquid has been 
absorbed. Remove from heat and leave to rest for 10 minutes, 
during which time the remaining liquid will continue to be 
absorbed by the lentils and pasta.

4. Heat the remaining 2 tablespoons of oil in a small saucepan 
on a medium-high flame, then fry the garlic for 1-2 minutes, until 
just golden-brown. Remove from heat and stir in the cilantro.

5. Spoon the lentil and pasta mix into a large, shallow serving 
bowl, scatter over the fried onions, the garlic and cilantro mix, 
the parsley, pomegranate seeds and sumac, and serve with 
lemon wedges at the table.

INGREDIENTS:

1 tsp. tamarind concentrate
8 ounces fettuccine, roughly broken into 2" pieces

4 Tbsp. olive oil
2 red onions, peeled and thinly sliced 

1 quart veg stock + 2 1/2 cups water
12 ounces brown or green lentils
2 Tbsp. pomegranate molasses

Sea salt and black pepper
6 garlic cloves, peeled and crushed

2-3 Tbsp. cilantro leaves, roughly chopped

1-2 Tbsp. parsley leaves, roughly chopped

Seeds from 1 pomegranate
2 tsp. sumac

2 lemons, cut into wedges

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: YOTAM OTTOLENGHI  

harak osbao (syrian lentils and noodles)

Wine pairing: Domaine Giacometti Patrimonio Rouge
Corsica, France - cranberry. briny. bright.


