CHICKEN MISO MEATBALLS
¼
cup whole milk

3
tablespoons sweet white miso

1
tablespoon minced garlic

1
teaspoons kosher salt

¾
teaspoon black pepper

½
cup finely crushed Ritz crackers (12 crackers)

1
pound ground chicken

Heat oven to 425 degrees. In a large bowl, combine all the ingredients, and use your hands to gently mix. The mixture will be very sticky. Lightly wet your hands to prevent sticking during mixing and shaping meatballs.

Shape the meat into 12 golf-ball-size rounds (about 2 inches in diameter), and arrange on a greased rimmed baking sheet.

Bake until golden and cooked through, about 15 minutes. Serve warm.

TIP

Leftover meatballs freeze well; simply reheat in the oven at 375 degrees until warmed through (about 20 minutes).
Ground chicken breast meat is fairly lean, so milk is added to this recipe to keep them moist and tender. As the meatballs bake, the miso caramelizes into savory bites of sweet-salty umami. Crumbled Ritz crackers add richness and create a more juicy meatball (but plain, dry bread crumbs will also work). To make the Ritz crumbs, place the crackers in a resealable plastic bag and lightly crush them with the back of a wooden spoon or measuring cup. These also make a tasty hors d’oeuvre: Simply roll the mixture into smaller 1-inch balls. For a quick dipping sauce, combine 2 parts soy sauce to 1 part distilled white vinegar, and add sliced scallions, or red-pepper flakes, if you like heat.

SERVES: 4
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me5 years ago

added crushed red chili & green onion used panko, not ritz crackers served w/Thai Kitchen sweet red chili sauce

Is this helpful? 139

Brian3 years ago

Try heating the milk and dissolving the miso in it, rather than trying to get it evenly distributed as-is in the meat, which can lead to overworking the meat.

Is this helpful? 105

Patty H.5 years ago

Made these last night...delish! The only changes: I used ½ tsp salt as miso is salty enough and 1% milk as it was what I had on hand. The texture was really nice but they might benefit from some chopped scallions or even water chestnuts for crunch. Served them with a mess of steamed broccoli. Next time I need quick and delicious hors d'oeuvres, I'll make them bite sized.

Is this helpful? 91

TK4 years ago

Kay Chun does it again. We are such a fan of her meatballs. A tip for getting a well rounded flavor. Put in the oven fro 7 min, take out, flip the meatballs and the orientation of the pan, and put in oven for another 7 minutes. Turn off heat and then let them rest in the heat of the oven for 1 min. Juicy, sweet, umami....we keep coming back to this recipe. A keeper!

Is this helpful? 85

Kai4 years ago

Used panko instead of ritz Added scallions, ginger, a little fish sauce, a little shichimi togarashi Someone described as "like a dumpling without the wrapper" Served over rice with furikake for one In lettuce wrap with gochujang and kewpie for another Generally seems like it could use a sauce or glaze

Is this helpful? 55

Fred3 years ago

If, like me, you’re wondering, sweet white miso and white miso are the same thing.

Is this helpful? 55

TK2 years ago

These are a huge hit as cocktail appetizers. I've been making huge batches of them to freeze for a quick bite when company comes. I follow the recipe exactly, except that I portion the meatballs using a 1 tbs. cookie scoop. This yields about 28 mini meatballs per baking sheet. I cook them for 6 minutes at 425, pull out the pan, flip the meatballs with spoons and cook for another 7 minutes. I freeze and reheat according to the recipe. These are always the first appetizers gone!!

Is this helpful? 40

Sarah R.3 years ago

Suggestion for dipping sauce: use rice wine vinegar instead of plain white vinegar.

Is this helpful? 31

dgildar5 years ago

Wow. Thank you. These are so good! I had some leftover Miso from NYTCooking Salmon Miso Curry (also an A+ recipe). I made these really quickly, and they are absolutely delicious. I reduced the salt to ¼ tsp as well as the black pepper. That was plenty. Otherwise, followed recipe exactly. Served with garlic noodles and broccoli and I had TJs sweet chilli sauce for dipping. Wonderful, better than restaurant dish.

Is this helpful? 26

Sharon3 years ago

These are amazing and so simple! Listened to advice and used panko, scallions, and ginger, + szechwan peppercorns. Our taste buds sang! Served with dipping sauce, stir fried chinese cabbage, vidalias, red pepper, and hot pepper. Fried udon noodles on the side. Fantastic! Next time will make bahn mi sandwiches with leftovers. Lots of possibilities for individual appetizers in time of plague.

Is this helpful? 20

Coccinelle5 years ago

Mea culpa for not reading the comments thoroughly in advance. Intense salt, inedible. The meatballs need to be turned every 5 minutes or the bottoms will caramelize / unattractive “burned” look is a turn off. My first complete failure from this lovely NYT resource, I will always read feedback moving forward.

Is this helpful? 17

2tattered3 years ago

What’s a Christmas party?

Is this helpful? 17

annie o2 years ago

Definitely a recipe to “glove up” for! Warm the milk and mix in the miso and garlic until it’s a consistent cream-like liquid. Added the liquid to the crumbs (I used Panko) to moisten the crumbs, then mixed the ground chicken. Agree with everyone else to NOT add salt. Rice wine vinegar a must in the dipping sauce. A nice hors d’oevre.

Is this helpful? 17

Sheila Mooney4 years ago

I made half a recipe of these with *ground vealI had left over from another recipe. Was not prepared for how good they were! As someone mentioned, whisking the milk and miso together before adding meat and crumbs (I used panko) makes for a homogenous mixture. Baked at 425° in my cast iron skillet (I only had 7). Shook them around twice. Made a concassée of fresh tomatoes with olive oil and a little onion and thyme, basta. So fast, so delicious...

Is this helpful? 16

jane3 years ago

