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Meatballs in Broth with vegetables –  

Albóndigas en caldillo con verduras 

1 lb (454 g)  lean ground meat (beef, pork, or mixed) 

1    egg 

1    slice bread; broken into small pieces 

¼ cup   milk 

½ tsp   dry spearmint 

½ tsp   salt, or to taste  

¼ tsp   black pepper, or to taste 

3    tomatoes; stem spot removed, cut into quarters 

¼    onion; peeled and cut into large chunks 

2 cloves   garlic; peeled and cut in half 

1 tbsp   oil 

4-5 cups   water, or as needed 

1    carrot; washed, peeled and sliced thinly into rounds 

1    zucchini; washed, cut into quarters lengthwise, then sliced into small pieces 

1    chayote, optional; washed, peeled and cut into small cubes  

Salt and black pepper, to taste 

Cilantro leaves, to decorate, optional  
 

Place ground meat, egg, bread, milk, spearmint, salt and pepper in a bowl; beat the egg with a fork, 

then mix all ingredients together.  Continue kneading with clean hands until the mix looks 

uniform.  Divide into 16 portions, and for each one into a ball; set aside.  Process tomatoes, onion 

and garlic in the blender until smooth; in a large pot, warm up oil over medium-high heat, then add 

tomato mix, stirring and frying the sauce for 2-3 minutes; add two cups of water.  Bring back to boil, 

then carefully drop meatballs into the pot, one by one; add 2 more cups of water, or enough to 

cover the meatballs, gently stirring to incorporate all the ingredients.  Bring to boil again, then lower 

the heat to a simmer, and cook, covered, for 15 minutes.  Add carrots and chayotes (if using), cover 

and simmer for another 10 minutes.  Add zucchini, and salt and pepper to taste.  Continue 

simmering, covered, for about five minutes, until the zucchini are cooked but still firm.  Adjust 

seasoning with more salt and pepper, if needed, and serve hot, decorated with cilantro leaves 

(optional): 

 

Serve with crusty bread or corn tortillas; this dish is also 

known as Sopa de albóndigas (Mexican Meatball Soup), 

the epitome of comfort food on a cold day.   

 

 

 


