BAKED SAGE CHICKEN MEATBALLS WITH PARMESAN ORZO
Baked Sage Chicken Meatballs

2 
oz fresh italian bread, diced

½ 
cup warm water

2 
tbsp butter

1 
shallot, minced

4 
garlic cloves, minced

1 
tsp granulated garlic

¼ 
tsp crushed red pepper

1½ 
lbs ground chicken thigh

¼ 
cup grated parmesan cheese

2 
tbsp chopped fresh sage

2 
tbsp chopped fresh parsley

½ 
tsp kosher salt

Parmesan Orzo

2 
tbsp butter

8 
sage leaves

1 
shallot, thinly sliced

1 
cup orzo

1 
cup dry white wine

1 
small handful fresh thyme sprigs, tied in kitchen twine

1½ 
cups chicken stock

1/3 
cup heavy cream

2 
oz fresh spinach (approximately 2 cups)

¼ 
cup grated parmesan cheese, plus more for serving


freshly cracked black pepper

For the meatballs: preheat the oven to 450°F. Prepare a sheet pan with a piece of parchment paper. Lightly oil the parchment. Place the diced bread in a large mixing bowl and pour the warm water over top. Let soak, submerged, for at least 5 minutes.
Heat a 12” skillet over medium heat. Add the butter. Once melted, add the minced shallot and garlic. Cook for a minute or so until softened. Stir in the granulated garlic and red pepper flakes. Turn off the heat.
Add the ground chicken, parmesan, sage, parsley, salt, and shallot mixture to the bowl of bread. Mix until incorporated. Form the mixture into approximately 15 (2 oz) meatballs, packing them tightly. Place them onto the prepared sheet pan. Drizzle with a little more olive oil and bake on the top rack of the oven for 25-30 minutes, or until golden and cooked through.
For the orzo: wipe out the skillet and place it back over medium heat. Add the butter and let it melt. Add the sage leaves. Let them crisp as the butter begins to brown. Use a slotted spoon to transfer the sage to a paper towel.
Add the shallots to the butter and season with a pinch of salt. Cook for about 2 minutes. Stir in the orzo. Pour in the white wine and add the thyme. Bring to a simmer and cook for 2 minutes. Stir in the chicken stock. Bring to a simmer again, reduce the heat to medium-low, and cook for about 6 more minutes, stirring often.
Add in the heavy cream, spinach, and parmesan. Let the cream simmer while the spinach wilts and parmesan melts, stirring continuously. Season with salt to taste. Remove the thyme sprigs.

Serve the chicken meatballs over the orzo. Garnish with the crispy sage, freshly cracked black pepper, more parmesan, and any extra chopped parsley & thyme leaves.
SEVES: 4

October 21, 2021 at 11:45 am

I don’t understand step 2. I thought the meatballs would be browned in the pan before going into oven, but step 3 has them going right into the oven. Then step 4 says to wipe out the pan that was prepared in step 2 and not used. Can you please clarify?

Reply

1. Lorrie

October 21, 2021 at 3:14 pm

The meatballs are baked as the title states. The skillet is used to cook the shallot, garlic and red pepper flakes which then get added to the meatball mixture. The skillet is used again for the orzo.

Reply

4. Andy in Iowa

October 21, 2021 at 11:48 am

This recipe looks amazing! Can you specify the amount of spinach you recommend?

Thank you!

Reply

1. Pamela

October 22, 2021 at 11:49 am

Would you estimate that 2 oz of Italian bread is a couple slices? Or maybe fractions of a cup of diced bread? Thanks!

Reply

5. Atisha Reliford

October 22, 2021 at 1:58 pm

Ladies, Kayla gave more than enough instructions for you to run with. Cooking is an experience and it’s different for everyone even if you follow the instructions to the ‘T’. Take what she gave you and make it your own. Look at what’s in front of you and start by adding a little at a time. Let your intuition tell you when you’ve added enough (ancient ways), then taste as you go.

Reply

6. Kania

October 22, 2021 at 3:52 pm

Any nutrition info for this recipe?

Reply

7. Kate

October 22, 2021 at 10:23 pm

SO delicious. Finished the orzo with a squeeze of lemon juice. Served with an apple/toasted walnut/spinach salad. Would definitely make either the orzo or meatballs again, together or separate!

Reply
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a little about me, kayla.

Hi! I could not be more excited that you’ve found the space where I get to share all of my food creations and love for cooking with you! Simply put, I love nothing more than lighting a few candles, putting on some music, standing in the kitchen and letting my mind dream up what I’m going to cook.
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