FREEFORM CHICKEN MEATBALLS WITH CARROTS AND YOGURT SAUCE
1½ 
lb. small carrots, scrubbed, tops trimmed to about ½", halved lengthwise

½ 
tsp. crushed red pepper flakes

5 
Tbsp. extra-virgin olive oil, divided, plus more for drizzling

2¼ 
tsp. kosher salt, divided

1 
lb. ground chicken or ground turkey

6 
scallions, white and pale-green parts finely chopped

1 
large egg, beaten to blend

2 
Tbsp. plain breadcrumbs

3 
tsp. finely grated lemon zest

2 
tsp. store-bought or homemade garam masala

1 
cup plain Greek-style yogurt, preferably full-fat

2 
Tbsp. fresh lemon juice, plus more for serving

2 
cups baby arugula or watercress


Flaky sea salt

Arrange racks in upper and lower thirds of oven; preheat to 425°F. Toss carrots, red pepper flakes, 2 Tbsp. oil, and ½ tsp. kosher salt on a rimmed baking sheet. Roast on lower rack, tossing once halfway through, until carrots are nicely browned and fork-tender, 20–25 minutes.

Meanwhile, mix ground chicken, scallions, egg, breadcrumbs, lemon zest, garam masala, 2 Tbsp. oil, and 1½ tsp. kosher salt in a large bowl until just combined.

Rub another rimmed baking sheet with 1 Tbsp. oil. Using your hands, scatter chicken mixture in small mounds (about 2") on baking sheet. Roast on upper rack, turning pieces once halfway through with a spatula, until browned, crispy-edged, and cooked through, 15–20 minutes.

Meanwhile, whisk yogurt, 2 Tbsp. lemon juice, and remaining ¼ tsp. kosher salt in a small bowl. Spoon sauce over a platter or divide among plates, swooshing with the back of a spoon.

Transfer carrots to baking sheet with meatballs and toss to combine. Arrange over yogurt sauce, then top with arugula. Drizzle with oil and lemon juice; season with sea salt.
Shaping meatballs is too fussy for a weeknight meal. Instead, simply scatter a garam masala–spiced ground chicken mixture onto a sheet pan and roast it along with carrots until both are golden brown and crispy-edged. Serve with a tart yogurt sauce and a handful of greens for an easy dinner that deserves a permanent place in your weeknight rotation. For more ground chicken recipes, click here.

SERVES: 4
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Delicious! Added some cumin to the meatballs to help round out the flavor. Recipe overall looked a little bland for my taste, so I made a chimichurri-style sauce with cilantro, mint, harissa &amp; good olive oil. The harissa turned the oil bright orange, just like the carrots &amp; was a great contrast to the yogurt sauce bed.
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I was unsure if I was going to like this but it turned out really good.
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Garnished with fresh cilantro and the green portion of the scallions instead of arugula. Spectacular!
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I loved this! I tossed the carrots with some chopped cabbage and OMG….it was delicious. I used dark and white meat chicken, and made burger patties out of them cooked them in a touch of olive oil on the stovetop. When they were done I cut them into bite sized pieces and tossed with the carrots and cabbage. I added arugula on top. For the yogurt sauce I added chopped cucumber and dill weed. What a great meal!
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Loved it! Added feta and some fresh garlic to the yogurt and used 2% vs full fat yogurt Also added some roasted chick peas to the plate.
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Easy and flavorful. I substituted spicy chili crisps for the olive oil and red pepper on the carrots, turned out great! Highly recommend this dish. I ran into several issues on my end like, I ran out of chicken, and didn’t have a arugula. I substituted ground beef and fresh spinach for those and it still turned out tasty. It’s adaptable and recovers nicely from my poor planning.

o ALICEA

o NEW ENGLAND

o 2/24/2022

Delicious and easy.
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