
Bakso (Indonesian Meatball And Noodle Soup)
TIME

30 MINUTES

SERVES

2

CUISINE

INDONESIAN

SULTRY

 SHARE THIS RECIPE 

DIETARY:
Low Fat

MAKING THIS RECIPE

Ingredients

For the soup:

1 tsp Ground Nutmeg
1 tsp Red Chillies Crushed
½ tsp salt
½ tsp pepper
2 nests rice noodles or vermicelli noodles
2 celery sticks
5 cloves garlic, fried whole
1L beef broth
Handful of chopped parsley for topping

For the meatballs:

200g minced beef
40g tapioca flour
4 garlic cloves
3 shallots, sliced
1 tsp salt
1 tsp pepper
2 ice cubes
1 egg
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Method

For the soup:

Step 1:

Add the beef broth into a pot over a medium heat.

Step 2:

Add the celery, fried garlic cloves, sliced shallots, Ground Nutmeg, Red
Chillies Crushed, salt and pepper and reduce to a simmer.

For the meatballs:

Step 1:

In a food processor, add the minced beef, egg, garlic, salt, pepper and ice
cubes. Blend until a smooth paste is formed.

Step 2:

Add the tapioca flour little by little, mixing as you go. Pour the paste into a
mixing bowl. If the consistency is too runny, add a little more flour.

Step 3:

Take one tablespoon of paste and shape it into a meatball shape. Place it into
your pot of broth. Cook for around 10 minutes.

Step 4:

Add the nests of noodles to the broth and cook for around 3 minutes until
soft.

Step 5:

Add a handful of chopped parsley and serve.

Other recipes
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Buy the ingredients for this recipe

Nutmeg Organic,
Ground

£ 3.95

ADD 

Crushed Red
Chillies

£ 1.65

ADD 
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Carole Bell

Just received 2nd delivery of spices from this very special company and ready to try
some different flavours. Packaging is excellent and variety available is superb. I have
bought a curry spices gift set for a friend so hopefully she will become a convert.

Sue Durose

    

 

Tried it for the first time the other night and it was a big hit with all the family. Loved it
and will be keeping this in my cupboard for when I need to add a bit of zing to dinner.

Yvonne

    

 

Absolutely delicious, great for curry recipes with coconut milk. Much better than trying
to create my own spice blends!

Carole Bell

  

 

Just received 2nd delivery of spices from this very special company and ready to try
some different flavours. Packaging is excellent and variety available is superb. I have
bought a curry spices gift set for a friend so hopefully she will become a convert.
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