
Making Soup without a Can Opener a la Starsky via Curlew 

Ingredients 

4 onions 

6 carrots 

4 sticks of celery 

1 leek 

1 whole chicken 

Water to cover all ingredients by 2 inches 

Tablespoon of peppercorns 

Teaspoon of salt 

Handful of green beans 

Chop vegetables. No need to peel them.  

Splash some oil in a pot and brown the chicken, keep turning it until it's brown. 

Add chopped vegetables and let them fry a little with the chicken before you add the water -- you 

get more flavor that way. Then enough water to cover everything by about two inches. 

Tablespoon of peppercorns. Teaspoon of salt. Put the lid on the pot, turn down the heat and let it 

simmer until chicken is cooked through. Strain the soup, put deboned chicken and vegetables 

back in, and add any other vegetables and prepare the matzo balls. 

NOTES: Starsky's soup would have been better if, after he strained it, he'd chilled it overnight 

then skimmed it before adding the vegetables and matzo balls. But he knew he needed to catch 

Hutch before he lost his appetite again so he skipped this stage.  

You can add any vegetables at this stage or none. Green beans are an unusual choice but they 

were growing in the greenhouse, so Starsky thought it was a shame not to use them.  

Matzo balls 

Ingredients: 

1 cup matzo meal 

1 tsp baking soda 

pinch salt 

1 tsp dill 

3 eggs (?) 

½ cup oil 

Pour the eggs into the matzo meal and mix it quickly. If you mix too much they turn into cannon 

balls. Then use your hands to make little balls the size of a walnut. Drop them in the soup one by 

one for 20 minutes. Starsky puts dill in his matzo balls because his mom came from Eastern 

Europe and dill is a very popular herb there. You can use any herbs you like, fresh or dried. Or 

none at all. 


