CHICKEN FLORENTINE MEATBALLS
3 
cloves garlic

1 
cup packed baby spinach

1 
pound ground chicken

¼ 
cup breadcrumbs

1 
egg

¼ 
cup grated Parmesan cheese

½ + ½ 
teaspoon salt, divided

½ + ½ 
teaspoon black pepper, divided

4 
tablespoons unsalted butter

¼
 cup flour

2½ 
cups milk

½ 
small yellow onion

2 
cloves

1 
bay leaf

¼ 
cup shredded Gruyère cheese

¼ 
cup shredded Parmesan cheese

Preheat the oven to 350 F.

Combine the garlic and spinach in a food processor.

Pulse until finely chopped.

Combine the spinach mixture with the chicken, breadcrumbs, egg, grated Parmesan, ½ teaspoon salt, and ½ teaspoon pepper in a large bowl.

Using your hands, mix until well combined.

Form the mixture into 1-inch balls.

Spray a wire rack with cooking spray and place on a sheet tray. Arrange meatballs on the wire rack.

Bake for 25–30 minutes, until cooked through to 165 F.

While the meatballs cook, melt the butter in a deep skillet.

Whisk in the flour until a light brown paste forms.

Whisk in the milk, stirring continuously to remove lumps.

Pierce the cloves into the onion, then place the onion and bay leaf into the milk.

Turn the heat to low and simmer, stirring constantly, until thick, about 10 minutes.

Remove the onion and bay leaf and strain the milk mixture through a fine mesh sieve.

Return the milk mixture to the skillet on low heat. Stir in the shredded cheeses until smooth.

Season the mornay sauce with the remaining ½ teaspoon salt and pepper, or to taste.

Add the cooked meatballs to the sauce and stir to coat.

Serve warm.
This recipe takes the basic recipe for classic French Florentine and outfits it for spinach-and-chicken meatballs doused in traditional mornay sauce.

SERVES: 4
