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Serves: 6

Ingredients

4 Tablespoons good olive oil

1 cup uncooked, long grain white rice

6 cups chicken stock

2 lbs ground meatloaf mix (beef & pork)

1 yellow onion, chopped

2-3 garlic cloves minced

1 carrot, peeled & chopped

Small head of Savoy cabbage, thinly sliced

1 28-ounce can diced tomatoes

1 cup tomato sauce

Handful of Italian parsley, roughly chopped
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3 Tablespoons fresh dill, roughly chopped

1/2 teaspoon allspice

1 1/2 teaspoons coriander

Bay leaf

2 teaspoons smoked paprika

Kosher salt & freshly ground black pepper

Instructions

1. ) In a deep pot, heat 2 Tablespoons of olive oil over medium-high heat. Add the meat mixture and brown, about 5-7 minutes.
While browning, season the meat with the coriander, allspice, smoked paprika, Kosher salt & black pepper.

2. ) Once meat is browned, add bay leaf, carrot, onion & garlic and cook 3-4 minutes, until veggies begin to soften. Then add
cabbage to the pot and begin to wilt.

3. ) Add diced tomatoes, tomato sauce & 4 cups of chicken stock to the pot. Cover the pot and bring soup to a boil on high heat
and then reduce to simmer and cook for 15-20 minutes to allow flavors to meld.

4. ) Meanwhile, in a separate pot heat the remaining 2 Tablespoons of olive oil over medium-high heat. Add the uncooked rice to
the pot and toss to coat in the oil, allowing it to slightly toast. Add remaining 2 cups of chicken stock to the pot and bring to a
simmer. Cover and cook rice for 18-20 minutes or until rice is tender enough to eat.

5. ) Back at the soup pot, add the chopped parsley and dill, stir to combine and season to taste with Kosher salt and black pepper.

6. ) Ladle soup into a bowl and top with a scoop of the cooked rice (I use my ice cream scoop for this!). Garnish with any extra
parsley and dill and serve immediately.
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