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Meatballs are a worldwide food staple. While the Spanish tuck into albondigas, the Dutch can't

get enough bitterballen. The Italians prefer polpette and the Turks crave kofta. Every culture

has its favorite type of meatball!Nobody knows, though, where the first meatball was ever

made. Recipes date back to Roman times, but many historians believe that the first meatballs

come from Persia.Over time, meatballs grew in popularity around the world. But it wasn't until

the end of the 19th century that the first American recipe appeared in a cookbook.One thing is

for sure, though; meatballs are a marvelous way to use less-expensive cuts of meat, stale

breads, and herbs and spices. Better yet, they make the perfect pocket-friendly meals and

snacks for all the family to enjoy.Are these marvelous meatball facts making your stomach

rumble, no problem? It's time to get cooking with our 40 marvelous, mouth-watering meatball

recipes.
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AuthorIntroductionMake a meal of meatballs! The marvellous meatball is a versatile and mouth-

watering food enjoyed in cuisines throughout the world.From Asia to America, England to

Egypt, South Africa to Sweden, and beyond, the humble meatball comes in all shapes and

sizes. Better yet, recipes can include different seasonings, herbs, spices, veggies, cheeses,

and more.Whether you serve meatballs with pasta, pita, on a stick, in a sandwich, or with

sauce, the variations to create family-friendly recipes are endless.Juicy, plump meatballs made

from red meat or poultry, ground or minced, fried, baked, slow cooker, homemade or store-

bought, everyone loves meatballs!What's more, making meatballs from scratch isn't as difficult

as you may think. But for those times when there just aren't enough hours in the day, don't

stress. Instead, make a meal using store-bought meatballs – they work well in lots of different

recipes.So, take the stress out of cooking family meals with 40 marvellous, mouth-watering

meatball recipes today!Meatball RecipesApricot MeatballsTangy and sweet, this apricot BBQ

sauce will jazz up regular meatballs and get everyone hurrying home for their evening

meal.Servings: 4Total Time: 50minsIngredients:1 egg1 cup soft breadcrumbs¼ cup onion



(peeled and chopped)1 tsp salt1 pound ground beef½ cup apricot preserves¼ cup store-

bought BBQ sauceDirections:In a bowl, combine the egg with the breadcrumbs, onion, and

salt.Crumble the beef over the mixture and mix thoroughly to combine.Shape the mixture into

1" balls.In a frying pan, in batches, brown the meatballs. Drain and transfer to a lightly greased

baking dish of 2-quart capacity.In a small jug or bowl, combine the apricot preserves with the

BBQ sauce.Pour the sauce over the meatballs.Cover the baking dish and bake in the oven until

the meat is no longer pink, for approximately 30 minutes.Asian MeatballsServe these Asian

meatballs either on sticks to dip in a homemade sauce. Or enjoy on a bed of rice or noodles as

a mouth-watering main.Servings: 6-8Total Time: 20minsIngredients:Meatballs:2 pounds ground

pork2 tsp sesame oil1 cup panko breadcrumbs2 eggs½ tsp ground ginger3 tsp garlic (peeled

and minced)½ cup green onions (finely sliced)Toasted sesame seeds (to garnish)Asian

Sauce:2/3 cup hoisin sauce¼ cup rice vinegar2 cloves of garlic (peeled and minced)2 tbsp soy

sauce1 tsp sesame oil1 tsp ground gingerDirections:Preheat the main oven to 400 degrees

F.In a bowl, combine the pork with the sesame oil, breadcrumbs, eggs, ginger, garlic, and

green onions. Using clean hands, shape the mixture into 30-35 balls.Arrange the meatballs on

a greased baking tray or in a 9x13" casserole dish. Bake in the oven for 10-12 minutes, until

the meatballs are golden all over and no pink remains.In the meantime, whisk the sauce

ingredients until combined (hoisin sauce, rice vinegar, garlic, soy sauce, sesame oil, and

ground ginger).Insert a cocktail stick into each cooked meatball and dip into the Asian sauce to

just coat.Garnish with toasted sesame seeds and enjoy.Beef Meatball Bake with FetaAfrican

and Mediterranean ingredients combine to create a mouth-watering meatball main featuring

North African harissa, French mustard, Italian seasoning, and Greek feta.Servings: 4Total

Time: 50minsIngredients:1 onion (peeled and coarsely chopped)1 pound 5% minced beef1 tsp

dried Italian herbs1 tsp Dijon mustard1 egg2 large zucchini (grated)Salt and freshly ground

black pepper (to taste)Low-calorie cooking spray1 (14-ounce) can chopped tomatoes3¾ cups

beef stock (hot)1 tbsp rose harissa paste14 ounces dried tubular pasta1¾ ounces Greek feta

(crumbled)Fresh parsley (chopped, to serve)Directions:Preheat the main oven to 390 degrees

F.Add the onion to a food processor and blitz until finely chopped.Transfer half of the onion to

bowl and put to one side.Add the beef to the remaining onion in the processor, followed by the

Italian herbs, Dijon mustard, egg, and half of the grated zucchini. Season with a pinch of salt

and a dash of black pepper.Blitz the mixture until incorporated, transfer into a mixing bowl, and

divide evenly into 20 even-sized portions. Using clean hands, shape the portions into

meatballs.Spritz a frying pan with cooking spray and set over high heat.In batches, fry the

meatballs until browned all over, for 1-2 minutes. Flip the meatballs over as they fry to ensure

an even cook. Transfer the cooked meatballs to a plate.Turn the heat down to moderate and fry

the remaining onion and zucchini until softened, while frequently stirring for 2-3 minutes.Stir in

the tomatoes, beef stock, and harissa paste, and bring to boil.Stir in the penne pasta. Transfer

the pasta and sauce to a large roasting pan.Top with the meatballs, cover with foil and bake in

the preheated oven for 20-25 minutes until the pasta is al dente and the meatballs cooked

through.Scatter over the crumbled feta cheese, garnish with parsley and enjoy.Beef Meatballs

with Curried Banana SauceThis South African-inspired meatball dish has all the elements you

need to create a marvelous main course. Minced beef, apple, and prunes come together for

tender lamb meatballs, and apricot jam and bananas sweeten the curry-inspired

sauce.Servings: 6Total Time: 2hours 30minsIngredients:Butter (to grease)2onions (peeled and

chopped)2apples (cored and grated)8prunes (pitted and chopped)2 pounds 2 ounces minced

beef½ tbsp salt crystals½ tsp freshly ground black pepperSauce:2 tbsp cooking oil3onions

(peeled and chopped)2 tbsp mild curry powder1 tbsp flour½-1 cup malt vinegar (to taste)2



cups water3½ ounces smooth apricot jam4 tbsp brown sugar2bay leaves6bananas (peeled

and sliced)Almonds (slivered, to garnish)Directions:Preheat the oven to 350 degrees F.Lightly

butter an ovenproof casserole dish and put it to one side.Combine all the ingredients in a bowl

(onions, apples, prunes, minced beef, salt, and pepper) and, using clean hands, shape into

balls. Transfer the meatballs to the prepared casserole dish and put aside until ready to use.For

the sauce: In a heavy pan, heat the oil and sauté the onions.Add the curry powder and flour to

the onions and cook for 60 seconds.Add the remaining ingredients (½ cup malt vinegar, water,

jam, brown sugar, bay leaves, and bananas). Taste and add more vinegar, if needed, to taste.

Bring the mixture to the boil, cover, and simmer for 10 minutes.Remove the pan from the heat

and pour the sauce over the meatballs.Bake the dish in the oven for 90 minutes, or until

cooked.Remove from the oven, discard the bay leaves, garnish with slivered almonds and

serve.Buffalo Chicken MeatballsBuffalo sauce gives these chicken meatballs a hot and spicy

kick. They make the perfect game-day or TV snack.Servings: 4-6Total Time:

25minsIngredients:1 pound ground chicken½ celery stalk (finely minced)2 egg yolks2/3 cup

panko breadcrumbs¼ tsp garlic powder½ tsp onion powder1 tsp saltFreshly ground black

pepper (to season)2 tbsp butter (melted)½ cup store-bought hot Buffalo sauceBlue cheese

(crumbled)Directions:Preheat the main oven to 350 degrees F. Using parchment paper, line a

sheet pan.Add the chicken, celery, egg yolks, panko breadcrumbs, garlic powder, onion

powder, celery, salt, and black pepper in a mixing bowl. Using clean hands, combine the

ingredients until incorporated.Next, roll the mixture into 1" balls and arrange in a single layer on

the sheet pan.Place the pan on the middle rack of the oven and bake for approximately 15

minutes, until cooked through.In a mixing bowl, whisk the melted butter with the hot buffalo

sauce until combined.Transfer the meatballs to a bowl and toss to evenly and well coat. Return

the meatballs to the sheet pan.Bake the meatballs for another 2 minutes, until heated

through.When sufficiently cooked, remove the meatballs from the oven, garnish with crumbled

blue cheese and enjoy.Cheat's Meatball Moussaka
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