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Smokey Mountain
Wedding Soup
w/ King Costas’ Triangle Wedges
 

Ingredients

 

1 - Pack Frozen Baby Meat Balls

2 - Large Cans Of Chicken Broth

1 - Bunch Of Fresh Parsley

1 - Box Pastina Pasta

1 – Formaggio® Smoked Mozzarella

1 - Package of Football Shaped Flat Bread, Or Pita Bread

1 - Onions

1 - Baby Carrots

1 - Diced Celery

1 - Dry Cilantro

1 - Olive Oil

1 – Adobo
  

Method 

Sauté the frozen meatballs with onions olive oil & adobo, in a skillet add the diced celery, carrots, onions, with some olive oil. We want these to begin to sweat & become tender, once they are tender add in the chicken stock and bring to a boil, now add in the meatballs and bring to a boil, now add in the pastina pasta, While this is cooking we want to marinate the pita bread in olive oil and fresh cilantro and  some adobo. Now heat up your George Foreman Grill® and throw the pita on the grill, the oil will burn off and the pita will become nice and crunchy and full of flavor, now once the pasta is cooked the soup is good-to-go. 

 

Time to plate the soup, scoop out a generous portion, and add serve it in a soup bowl, add some fresh parsley and shredded smoked mozzarella on top of soup. Slice the pita bread into triangles and dip into the soup, or eat alone.

 

Enjoy!
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