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Ingredients 
1/5 lbs tomatoes 

4 garlic cloves, peeled 

½ White onion 

2 TBS dried oregano 

2 chipotle chiles in adobo (canned) 

2 TBS vegetable oil 

1 lb ground beef 

1 lb ground port 

2 oz JUST Egg 

½ cup B Free White Bread, dried and 
cubed  

½ cup Cheri’s HazelCream 

Salt & pepper to taste 

Albondigas al Chipotle 
Chipotle Meatball Soup 
Total time: 95 minutes 

Active: 25 minutes 

Inactive: 70 minutes 
Equipment 

Blender 

Sieve 

Dutch Oven / large pot 

Large and small mixing bowls 

For more recipes visit https://2cooks4allergies.com
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Quarter the tomatoes, chop the onion. Put the tomatoes, onion, chiles, 
and 1 tablespoon oregano into a blender. Add some water, as needed, to 
make help it blend smoothly. It should be a thin paste. Pass it through a 
small sieve. Set the mixture aside. 

Cut the bread into pieces and soak for 10 minutes in the Cheri’s 
HazelCream. 

While the bread is soaking, heat the oil in a Dutch oven over medium 
heat. Cook the tomato mixture until it changes color, about 10 minutes. 
Season with salt and pepper and reduce to a slow simmer. Remove 1 cup 
of the tomato mixture and set aside. 

In a large bowl, mix together the ground beef and pork, the remaining 
oregano, soaked bread and Just Egg. Add in the tomato mixture that was 
set aside. Form 2 ounce meat balls. If the balls are too wet or too dry, add 
additional bread or just egg. Season again with salt and pepper. Let the 
meatballs rest for 10 minutes. 

Carefully place the meatballs into the simmering tomato sauce and cook 
for 45 minutes on low heat until the balls have an internal temperature of 
165F. 

For more recipes visit https://2cooks4allergies.com

Please visit our website for links to our product substitutions.  


