Spring Vegetable Soup with Mondlen

174 c. oil 1 ¢. chepped onion

2 guarts bciling water 2 ¢. grated carrots

2 ©. shredded :-abtcage 2 med. potatoes, peeled & diced
2 sprigs fresh di1il 3 3/4 teas. salc

i/4 teas. ground black pepper 3 med. tcmatoes, peeled & diced
3 eggs, separated 3/4 c. finely ground almonds

1 -eas. grated lemon rind 1/2 teas. ground cinnamecn

Heat 1/4 c. 2i1 in a large saucepan over medium high heat: add onion and
cock until tznder. Add water, carrots, cabbage, potatoes, dill, 3 1/2

teas. sait and pepper. Cover and bring te a boil; reduce heat and cook
25 mins. Add tomatses and cock 10 mins. more,

While scup i3 cooking, pour oil into a skillet to a depth on 1 inch.
Heat to 375 degrees. Beat egg yolks slightly and stir in almonds; mix
in lemon rind, cinnamon and remaining 1/4 teas. salt., Beat egg whites
until stiff; fold in egg yolk mixture. Drop teaspoonfuls of mixture
into hot oil and cook until lightly browned on both sides, turning once.
Drain on paper towels and sarve in hot vegetabls soup. Makes 8-10

servings.
Meryl Wein



