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HAPPY  
ANNIVERSARY…

A Celebra t i on  
 wi t h Wedd ing S ou p

THE JUDICIAL PALATE |  BY SUSAN E. POPPITI, ESQUIRE

S ome of my themes from Januarys 
past include New Year’s food resolu-
tions and comforting dishes for win-
try weather. This January, I searched 

for inspiration using a little word association:

2023 > DSBA centenary > anniversary > 
wedding > WEDDING SOUP! 

Yes, even though wedding soup is not 
served at Italian weddings, my word associa-
tion led me to this recipe that has been part of 
my family’s winter repertoire for generations.

There are many variations to the wedding 
soup recipes I have seen over the years when 
comparing notes with other Italian-American 
home cooks (like my husband, Vincent) and 
perusing Italian cookbooks. Some call for 
making chicken broth from scratch and re-
serving the chicken for another meal. Others 
incorporate shredded chicken into the soup. 
For simplicity’s sake, and to let the meatballs 
take center stage, I use my frozen homemade 
broth or a store-bought chicken broth.

Bring the chicken broth to a boil. In a large 
mixing bowl, combine the meatball ingredi-
ents together using your hands. Roll small 

For the broth:
• 2 32-ounce cartons of chicken broth
• 16 ounces fresh spinach or 1 head fresh escarole 

For the meatballs:
• 16 ounces ground pork
• 1 large or jumbo egg
• ½ cup fine breadcrumbs
• 3 tablespoons grated Parmesan cheese
• 2 tablespoons chopped parsley
• Sea salt to taste
• Fresh ground pepper to taste ©
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Susan E. Poppiti is a math-
ematics educator and is 
pursuing qualifications in 
wine. Susan can be reached 

at spoppiti@hotmail.com.

WWW.DSBA.ORG

Easily connect with your colleagues right from 
your mobile device. Always up-to-date, the 
Legal Directory App for DSBA members is a 
simple solution to search for Delaware judges 
and attorneys, and then email, call, or text 
right from the app. (Existing app users only.)

Still want a Printed Legal Directory? DSBA 
Members, staff, and non-members may 
easily order a Printed Directory online 
through the DSBA website (for a fee) with 
multiple delivery options. The 2023 Printed 
Directory will be available in January!

The Online Legal Directory, available on 
the DSBA website, allows DSBA members to 
quickly access up-to-date information for 
all Delaware judges and attorneys through 
an easy-to-use online portal with robust 
search options.

2023
DELAWARE LEGAL 
DIRECTORY
The Delaware Legal Directory is 
the only comprehensive up-
to-date listing of all Delaware 
attorneys and judges. The 
Delaware Legal Directory also 
contains contact information 
for the Delaware Court System, 
Firm Administrators, and related 
RIÀFHV�IUHTXHQWO\�FRQWDFWHG�E\�
legal professionals. 

THREE WAYS 

TO FIND THE 

INFORMATION  

YOU NEED

meatballs about the size of red globe 
grapes and drop into the soup, turn-
ing the heat down to simmer. Cook 
the meatballs for five minutes, then 
add the spinach or escarole (leaves 
removed and torn into smaller pieces). 
My Mommom would use escarole, a 
staple green in Italian kitchens, and 
I would recommend it if available at 
your market. Let the greens cook in the 
broth until wilted and keep the soup on 
simmer until ready to enjoy.

If serving with rice, prepare the rice 
according to package instructions. Do 
not combine in the soup. Rather, place 
a few spoonfuls at the bottom of each 
bowl before ladling the soup. This 
keeps the rice firm, especially if you 
have leftovers.

My Mommom also made a “crou-
ton” rather than rice for her soup. For 
this more traditional version, a simple 
egg omelet serves as the “crouton.” If 
you opt for this version, beat 6 extra-
large or jumbo eggs, several table-
spoons of grated Parmesan cheese, 
sea salt, and fresh ground pepper to 
taste. Heat several tablespoons of olive 
oil in a non-stick pan, 9 to 10 inches in 
diameter. Pour in the egg mixture and 
cook as you would an omelet, making 
sure the bottom is set. Then place a 
large plate over the pan, invert the om-
elet, and slide back into the pan to firm 
up the other side. Once the omelet is 
cooked, slide it onto a cutting board to 
cool. Then cut into ½-inch cubes. Top 
each bowl with several spoonfuls of 
“croutons.”

Serve with grated Parmesan cheese, 
crushed red pepper, and crusty bread. 
In the spirit of celebration, enjoy with a 
glass of Prosecco. 

Wishing all of us at the Delaware 
Bar Cent’Anni!  
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