BUFFALO CHICKEN MEATBALLS

Extra-virgin olive oil, for baking sheet

4 
tbsp. butter

1/3 c. 
hot sauce, preferably Frank's RedHot

1/3 c. 
crumbled blue cheese


Kosher salt

1/3 
c. panko bread crumbs

2 
stalks celery, finely chopped

2 
cloves garlic, minced

1 
large egg

¼ 
c. sliced green onions, plus more for garnish

½ 
tsp. onion powder

1 
lb. ground chicken

Preheat oven to 425° and brush a large baking sheet with oil. In a small saucepan over medium heat, combine butter, hot sauce, and blue cheese, and season with salt. Whisk until butter and cheese have melted, 2 minutes. Remove from heat and let cool.

Meanwhile, in a medium bowl, stir together bread crumbs, celery, garlic, egg, green onions, and onion powder and season with salt. Add chicken and half the hot sauce mixture and mix until combined.

Using a cookie scoop, form 1-inch meatballs and transfer to prepared baking sheet.

Bake until lightly golden, 15 to 17 minutes.

Drizzle remaining sauce over meatballs and sprinkle with green onions before serving.

This content is imported from poll. You may be able to find the same content in another format, or you may be able to find more information, at their web site.
We all love classic buffalo wings on game day, but sometimes we crave something a little bit more creative than the staple app, with the same buffalo flavors we know and love. Enter: Buffalo chicken meatballs. Ground chicken is formed into meatballs with breadcrumbs and plenty of seasoning, before being drenched in the signature hot buffalo sauce (we even added crumbled blue cheese to ours for a little extra oomph ??). Ready in 30 minutes, these meatballs are a flavor-packed app you can have ready in no time, so you don't have to miss any of the big game. 

Serve these with blue cheese for a match made in dunking heaven, but if you're a ranch fan...don't worry, we won't tell.  
SERVES: 4
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