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The Best-Ever Italian Wedding Soup
Ingredients
One or two chicken carcasses – two are better if you’ve got a large enough pot)
Enough water to just about cover the carcasses (quantity depends on the size of your pot)

1 or 2 large onions, chopped

5 or 6 ribs of celery, chopped

4 or 5 carrots, chopped

8 to 10 whole peppercorns

Salt to taste (do not add salt until after the stock has reduced to your liking; otherwise you could easily oversalt the pot)
1 lb. of homemade Italian meatballs, shaped into small, golf-sized balls

Small head of escarole, with ends trimmed and sliced lengthwise in thin strips
Small-shaped pasta, such as acini de pepe or tubettini, cooked separately
Freshly grated Romano cheese, for serving
Directions

For all you seasoned cooks, you probably don’t need any instructions on how to make a chicken (or turkey) stock—but, for any beginning cooks, this will set you on the right track.  As I tell my kids, this is more of a technique than an actual recipe because you need to know how to reduce the liquid to concentrate the flavors.  The amount of water you start off with really depends on how big a pan you have.  Then you just keep simmering the liquid until you get a nice flavorful stock.
So—to start your soup, cut or break your chicken carcass into small enough pieces to fit into a very large stockpot.  I would use an 8-quart stockpot at minimum.  Put in enough water to just about cover the carcass and bring it to a boil.  Add the onion, celery, carrots and peppercorns.  Once the water boils, lower the heat to keep it at a medium boil or lively simmer. 
While the soup is simmering, make the meatballs.  Form the meatballs into balls the size of a golf ball or walnut.  As you form each one, throw it into the simmering soup.  As the meatballs cook, you will see them rise to the top of the soup and remain floating there. 

As the liquid reduces, more of the chicken bones will be exposed—don’t worry about it.  While the soup is boiling, it will create a somewhat gray or brown froth at the sides of the pot.  Skim this to remove it from the soup.  This will keep your broth clear—however, if your chicken was stuffed, it won’t create as clear a broth as an unstuffed one.  It will be just as tasty, though.

When the stock has reduced to a flavorful broth and you’ve added salt to taste, strain the broth into a very large bowl.  Remove the meatballs from the strainer and temporarily store them in a bowl.  Discard the bones and cooked vegetables.  I always discard the vegetables because they get too oily; they have served their purpose by flavoring the broth.  Return the meatballs to the broth.  When the broth is cool enough, refrigerate it overnight.  You will need to do this so that the fat will rise to the surface, and you can easily remove it the next day.

Once the fat has solidified on the surface of the broth, remove and discard it.  You can now bring the broth back to a boil and add the escarole at this time which will wilt and become tender in about five minutes.  Cook the pasta in a separate pot and keep it separate, adding it to the individual bowls rather than the pot.  Pasta will inevitably get mushy if added to the pot.

Serve with freshly grated Romano cheese and enjoy.

Fran’s Notes
If you’re a beginning cook, you may be wondering how long you should simmer the liquid in order to make a flavorful broth.  I always simmer mine for at least a minimum of two hours.  The length of time will vary depending on how much water you start off with, the rate at which the liquid evaporates (will depend on how lively you have it simmering), and how strong you want the flavor of your broth to be.  Trust me—you can’t mess this up.  If the broth isn’t as flavorful as you’d like it, keep simmering!  If it ends up tasting too strong, add more water!  :-)
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