
Liver Dumpling Soup 

2 lbs. beef rib bones 
1 med red onion finely chopped 
2 med carrots peeled and thinly sliced 
1 10 oz. tomato paste 
1 rib celery finely chopped   

For the Liver Dumplings: 
 

1 lb. calf liver  
1 large egg 
1/2 clove garlic (minced) 
1 1/2 cups breadcrumbs   

Optional: splash milk 
  Salt and black pepper to taste 
 

1  Gather the ingredients. 
2 I n a large saucepan, place beef neck bones, onion, whole carrots, tomato paste, whole rib of celery, 

and 6 cups water. 
3  Cook until meat is tender. Strain, reserving the broth. Return broth to the saucepan and adjust 

seasonings with salt and pepper. 
4  Make the Dumplings 
5  Gather the ingredients. 
6  In a large bowl, combine ground liver, egg, garlic, salt and pepper to taste, and breadcrumbs, 

adjusting with milk if too thick. 
7  Shape into walnut-sized balls. Bring broth to a boil and drop dumplings in. Bring back to a boil, 

reduce heat to low and simmer partially covered for 15 minutes. 
8  While dumplings are cooking, cut meat from bones into bite-sized pieces and cut the carrots and 

celery into bite-sized pieces. 
9  When dumplings are cooked, return meat and vegetables to soup, if desired, but most Hungarian 

liver dumpling soups feature a clear broth. 
  Serve and enjoy! 

Cooking Times 

Preparation Time: 30 minutes 
Cooking Time: 1 hour 
Total Time: 1 hour and 30 minutes 

Nutrition Facts:  

Serving size: Entire recipe (55.4 ounces). 

Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet. 

Nutrition information calculated from recipe ingredients. One of the recipe's ingredients was not linked. 
This ingredient is not included in the recipe nutrition data 
                                                                                                                                                                             

                                                                                                                                                   
. Amount Per Serving 

Calories  2777.03 

Calories From Fat (38%) 1066.56 

% Daily Value 

Total Fat 118.56g 182% 

Saturated Fat 42.17g 211% 

Cholesterol 2548.48mg 849% 

Sodium 4764.14mg 199% 

Potassium 4189.59mg 120% 

Total Carbohydrates 149.47g 50% 

Fiber 15.3g 61% 

Sugar 26.64g   

Protein 261.9g 524% 
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