ITALIAN CHRISTMAS SOUP (ALSO KNOWN AS WEDDING SOUP)
Basics
The soup has a chicken broth with small meatballs, chopped celery and little squares of omelets. It must be prepared at least one day before you want to serve it. You can do each of the parts at separate times and put them aside. You should use the flat parsley (Italian) if you can get if, if not the curly one will do, as long as it is fresh – do not use dry parsley.

I. Broth
Boil a whole chicken in water, add some celery stalks, a few carrots, half an onion, a few garlic cloves, fresh parsley, salt and pepper. When the chicken is done, remove the chicken and strain the rest of the stuff, keep the broth. Strain the broth in cheese cloth to get a nice clear broth.

II. Meatballs
Get a pound each of very lean ground beef and ground veal. In a big bowl, add :
1. chopped parsley, about 2 cups
2. finely chopped medium onion
3. finely chopped garlic, 3-4 cloves
4. 2 cups of grated pecorino romano cheese
5. 3 or 4 eggs
6. 1 ½  tbs of salt
7. 1 ½ tbs coarsely ground black pepper
8. 1 tbs each of dry basil and oregano
Mix this all together by hand until all ingredients are well incorporated.  Heat some olive oil in a big pan (enough to cover the bottom). Make small meatballs – about 3/8 “ in diameter. Fry meatballs until brown- you must do this in several batches – this is the most time consuming part of the process. Put cooked meatballs aside. You will have to add more OO as you go.


III. Celery
2 whole bunches (packages) of celery. Cut of the bottom and tops of the bunches and clean the stalks in cold water. Remove the small inner stalks and put these aside (these get used in the chicken salad). Cut the stalks into pieces about ¼ inch or a bit less. Put the celery aside.
IV. Omelets
You will make 2 omelets each one having 8 jumbo eggs.
1. 8 jumbo eggs
2. 1 ½ cups of grated pecorino romano cheese
3. 1 ½ cups chopped parsley
4. 1 ½ tbs coarsely ground black pepper
5. 1 tbs salt
Beat all this together.
In a non-stick big frying pan heat about 3 tbs OO. When OO is hot add the omelet mixture. Let this just cook a bit without touching it. When the bottom and sides start to set, you can move the sides in to let some of the uncooked mix go to the outside, keep doing this until most of the liquid mixture is beginning to set. The omelet must be turned over at some point to cook the top. This is a tricky step. Take a big flat dish that fits into the pan and put it into the pan over the top of the omelet. Using a dishtowel to hold the bottom of the dish flip the pan over until the omelet is now in the dish. Now allow the omelet to slide off of the dish back into the pan to cook the top side. When the omelet is fully cooked (it should not be runny at all but firm) take out of the pan and put it on a cutting board. Let it cool for 15 minutes. When it is cool cut it into little squares about ½ inch on the side.
Repeat this with 8 more eggs, etc. The cheese in the omelets is what gives the soup its flavor. 

Final assembly
The broth should be in a soup pot big enough so that the broth takes up no more than about 2/3 of the volume. Add the celery, meatballs and omelet squares and stir gently. Allow this all to cook on medium to low heat for at least 5 hours. Let it cool a bit, then put it aside (in the ice box overnight). The day you want to serve it, remove from ice box and heat it slowly for a couple of hours before serving.

