
Miss Mary’s Avgolemono Soupa (Quick Version)  
 
 
 
2 32-oz (1 quart) containers of chicken broth 
2 eggs 
Juice of 1 lemon 
¼ cup rice or orzo 
Salt and Pepper 
 
 

1. Heat 1 container of broth to boiling. 
 

2. Cook pasta or rice in the broth per directions on the package. You’ll end up with 
quite a bit of broth left over – it will not all be absorbed. 

 
3. Use the second container of broth to thin the soup to your liking. 

 
4. Remove from heat, cool for 4 minutes, stirring occasionally. 

 
5. While you’re waiting for the soup to cool, blend two eggs and lemon juice in a 

blender on medium speed till frothy. 
 

6. Now here’s the tricky part: Bring the pitcher over to the pot of broth. Hold the pitcher 
in one hand and a ladle in the other. Now SLOWLY pour the egg mixture into the 
very hot (but no longer boiling) broth, while simultaneously ladling some of the broth 
back into the pitcher. The idea is to gradually raise the temperature of the eggs – if 
you simply pour them into the broth, they will curdle! The final mixture should be 
very thick and smooth. 

 
7. Salt to taste. 

 
 
ALL children in Greece love this soup! Adults usually grind some fresh black pepper into it. 
 
This is the quick-and-easy version of the soup. There is a longer version to come. At home 
we use organic versions of all the ingredients. 
 
Yassou! 


