CHIMICHURRI MEATBALLS

FOR THE CHIMICHURRI SAUCE

1
packed cup parsley leaves and tender stems

½
packed cup fresh oregano leaves

3
garlic cloves


Salt

½
cup extra-virgin olive oil

2
tablespoons red wine vinegar

½
teaspoon crushed red pepper, plus more as needed

FOR THE MEATBALLS

1
cup panko bread crumbs

1
large egg


Kosher salt (such as Diamond Crystal) or fine sea salt

1
pound ground beef (preferably 15 percent fat)

1
tablespoon extra-virgin olive oil

To make the chimichurri, on your cutting board or in a food processor, combine the parsley, oregano, garlic and a big pinch of salt. Chop or pulse until a coarse, juicy paste forms, then transfer to a medium bowl. Add the oil, vinegar, crushed red pepper and 1 tablespoon water; mix well. Season to taste with salt and more crushed red pepper to taste. (Sauce can be refrigerated for up to 3 days.)

In a large bowl, stir the panko, egg, 1 teaspoon kosher salt (or ½ teaspoon fine sea salt) with ¼ cup water and ¼ cup chimichurri until the panko is wet and softened. Add the beef and use your hands to mix until combined.

Roll the mixture into 12 meatballs (3 tablespoons/2 ounces each) and chill for 5 to 10 minutes to firm slightly.

Heat the oil in a large, nonstick skillet over medium. Add the meatballs and cook, turning occasionally, until browned and medium-rare, or to desired doneness, 7 to 10 minutes. Serve with remaining chimichurri spooned over top and alongside.
Chimichurri is lively, with loads of parsley and oregano; bracing, with garlic, crushed red pepper and red wine vinegar; and rich, from buttery olive oil — all attributes that do wonders for meatballs. Add a generous amount of the Argentinian sauce to the ground-beef mixture, then roll and sear the meatballs until crispy and browned. (You can also broil for 7 to 10 minutes.) Serve as an appetizer, with more chimichurri alongside for dipping, or make the meatballs into a meal with couscous, broccoli, roasted peppers or a kale salad dressed with the chimichurri.

SERVES: 4
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Katie3 hours ago

We make chimichurri with cilantro rather than parsley and it turns out well.

Is this helpful? 22

Jenine3 hours ago

There is no way I'm finding that much fresh oregano (or spending the money on it) can anyone tell me how to translate a "packed" half cup to dried? Thank you!!

Is this helpful? 22

Amos4 hours ago

Why necessarily fried. Doesn't baking it make it healthier?

Is this helpful? 17

Amy3 hours ago

Thank you for including suggestions on how to turn this into a well-rounded meal. Please do this more! Some days when I find a new recipe it feels like a gargantuan task to figure out side dishes to make it a healthy family meal.

Is this helpful? 15

Ellen3 hours ago

These are the best meatballs we've made. Moist and full of flavor and easy to make. Substituted ground turkey, since we're not red meat eaters, and they were delicious. The chimichurri sauce was spot on as a topping for the meatballs and roasted potatoes we prepared as a side.

Is this helpful? 15

Matt2 hours ago

Well, you won't get the same browned crust from baking, so consider the flavor impact. Can't imagine there's really any adverse health impact from one tablespoon of EVOO in any event.

Is this helpful? 13

jakeskate2 hours ago

Absolutely lamb! Like 50/50. Juicier and more intense flavor than just beef.

Is this helpful? 9

CN3 hours ago

Recipe says to broil alternately.

Is this helpful? 6

Farrell1 hour ago

Use additional parsley and 1-2 Tbsp dried oregano or substitute fresh mint for a different flavor.

Is this helpful? 6

