Squirrel Soup

--------------

Ingredients:

5 carrots

3 cans beef broth

2 cans chicken broth

3/4 cup of seasoned break crumbs

1/4 cup of parmesan cheese

1 1/2 pounds of ground beef (use 90% fat content)

1 egg

1 head of escarole

1 box of Ditali pasts (also called chili-mac)

Peel and slice carrots.....put carrots into a large "soup pot".  Add the

beef and chicken broth.

In a bowl mix the gound beef, bread crumbs, parm. cheese, and egg by hand

until fully mixed.  Roll the mixture into very small meatballs....compact

them well so they don't fall apart.  They should be about the size of a

nickel.  As you make them - drop them into the broth / carrot mixture. 

When all of the meatballs are added....bring the mixture to the start of a

boil and then simmer covered for 45 minutes.  Stir occasionally being

careful not to break apart the meatballs.

While the mixture is cooking wash the escarole very well and tear into

small bite-sized pieces (It may look like you have too much but it really

boils down).  After the meatball mixture has simmered (for the initial 45

minutes), add the escarole to the pot.  Bring it just to the start of a

boil again....and simmer for 20 more minutes.

In the meantime, prepare the pasta in a separate pot.  Drain the pasta when

complete and toss in a bowl with a little bit of olive oil (to prevent

sticking).  

Let guests prepare their own bowl to their liking.  Serve with additional

parmesan cheese on the side.

