FRENCH ONION CHICKEN MEATBALLS
FOR THE MEATBALLS

2 
Tbsp. extra-virgin olive oil, for baking sheet

1 
lb. ground chicken 

½ 
cup shredded Gruyère

¼ 
cup bread crumbs 

2 
Tbsp. freshly chopped parsley

1 
large egg, beaten

2 
cloves garlic, minced

1 
tsp. kosher salt


Freshly ground black pepper

FOR THE SAUCE

4 
Tbsp. butter

2 
large onions, thinly sliced

2 
cloves garlic, minced

2 
cups low-sodium beef broth

2 
tsp. freshly chopped thyme, plus more for garnish 


Kosher salt


Freshly ground black pepper

1½ 
cups shredded Gruyère

Preheat oven to 425°. Line a large baking sheet with foil and rub with oil. 
Make meatballs: In a large bowl, combine ground chicken, Gruyère, bread crumbs, parsley, egg, and garlic. Season with salt and pepper. Form into 16 meatballs, then place on prepared baking sheet and bake until golden and cooked through, 25 minutes.
Meanwhile make sauce: In a large skillet over medium heat, melt butter. Add onions and cook until very soft and golden, 25 minutes, stirring often. Add garlic and cook until fragrant, 1 minute more. Add broth and thyme and season with salt and pepper. Bring to a boil, then reduce heat and let simmer until slightly thickened, 10 minutes. 
Add meatballs to skillet and sprinkle with Gruyère. Cover and cook until meatballs are warmed through and cheese is melty, 5 minutes. Serve warm, garnished with thyme.
Gruyère not only tops these meatballs, but also goes into the mixture, making the entire dish extra cheesy. Serve these meatballs with risotto, orzo, or with crusty bread to make this a weeknight dinner, or on their own for a party appetizer to remember.
We’ll be honest: we’re a little obsessed with French onion soup. The melty cheese, jammy caramelized onions, and rich broth is a flavor combination we just can’t get enough of, from the classic soup to French onion chicken and French onion soup bites. To turn the flavors of this favorite into a substantial meal (or hearty appetizer), we added chicken meatballs and even more cheese in this skillet recipe. 
Gruyère not only tops our meatballs in this recipe but goes into the mixture, making the entire dish extra cheesy. Serve these meatballs with risotto, orzo, or with crusty bread to make this a weeknight dinner, or on their own for a party appetizer to remember. 

SERVES: 4
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