
rookerysf.wordpress.com

INSTRUCTIONS

1. If you’re making your own matzah meal, finely grind matzah (I used about 4 pieces) in a food processor. 
Measure the meal to make sure you have the right amount (3/4 cup).

2. Combine egg yolks, salt, pepper, onion, and schmaltz in a medium bowl. Set aside.

3. In a separate bowl, beat egg whites until stiff peaks form. Don’t overdo it or the whites will start to look 
dry and break apart, and they’ll eventually deflate.

4. A little bit at a time, alternate adding the matzah meal and the egg whites to the egg yolk mixture. Start 
by adding some matzah meal. Fold in with a spatula. Add some egg whites. Fold. Repeat until all the ingre-
dients are combined, ending with egg whites. Important: It is important to do this with the least amount of 
stirring and smushing as you can, so that you keep the fluffiness of the egg whites. You just want to make 
sure you don’t have dry spots of matzah meal or large clouds of egg white left.

5. Cover with plastic wrap and refrigerate for 1 hour.

6. Bring your chicken stock to a gentle boil. Use a large pot as the matzah balls need room to expand while 
they cook.

7. Wet your fingers and gently shape a golf-ball sized portion of batter.  You do not need to pack it tightly — 
it will hold together in the broth on its own. You’re not going for perfection here. Remember, photogenic = 
bad. Just loosely form the ball and wet your fingers again if it starts to stick to your hands.

8. Gently drop the ball into the boiling broth, then repeat step 7 + 8 with the remaining batter.

9. As they boil, resist the urge to stir or poke them for the first couple of minutes. Poking them too soon will 
cause them to break apart. Just let them bob around and do their thing until they solidify a bit.

10. After two minutes or so, start to gently turn them with a wooden spoon every couple of minutes to keep 
them moving. Let them boil for about 20 minutes.

11. At this point they are ready to serve, or you can store them in the chicken broth and reheat to serve 
whenever you are ready.

MaTzah BallS

rookery 

4 fresh eggs, carefully separated. Bring them to room temp ahead of time for fluffier egg whites. • 
1 teaspoon kosher (or other coarse) salt• 
dash of pepper• 
2 teaspoons grated onion (about half an onion)• 
2 tablespoons chicken fat (schmaltz)• 
3/4 cup matzah meal (you can buy it or make your own by finely grinding matzah in a food processor).• 


