Meatballs Soup
By: Diah

The Meatballs

Ingrediens
· 1 litter water

· 500 grams minced meat
· 1 egg
· 150 grams of tapioca-flour
· 1,5 teaspoon of baking powder
· 2 teaspoon of garlic powder
· 1 teaspoon of white pepper
· 2 teaspoons of salt

Procedures
· Use mixer or food processor to make minced meat soft. 
· Mix garlic, salt, white pepper, egg, tapioca-flour, baking powder and the minced meat. 
· Use your fingers and keep on working until the mixture feels soft and smooth.
· Boil some water in a rather large pot, at least about 1 litter. 
· Start rolling the mixture into small meatballs. 
· Cook for about 25 minutes. 
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The Soup

Ingrediens

· 300 grams of bone
· 1 little clove of garlic
· salt and pepper
· Sugar
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Procedures

· Use the water above and boil it together with the bone. 
· Put garlic, sugar, salt and pepper into the water 
· Heat the soup until it boils and then put in the meatballs. 
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Meatball is normally served with noodles, spring union, bean sprouts (bønnespirer) and parsley. To spice it up you can use chilli sauce, soy sauce, tomato ketchup. 

Happy Cooking!

