GINGERY MEATBALLS IN TOMATO SAUCE
2
tablespoons finely grated or minced fresh ginger

3
garlic cloves, finely grated or minced

1
teaspoon ground cumin, more for serving

1
teaspoon fine sea or table salt, more as needed

½
teaspoon ground coriander

1
pound ground pork (or turkey, chicken, beef, lamb or vegan meat)

½
cup panko bread crumbs (or use plain)

2
tablespoons finely chopped fresh cilantro leaves and tender stems, more for serving

2
tablespoons extra-virgin olive oil

2
cups diced fresh ripe or overripe tomatoes

1
teaspoon fish sauce or soy sauce

4
scallions, thinly sliced

1
lime, halved

In a large bowl, mix together 1 tablespoon ginger, the garlic, cumin, salt and coriander. Add pork, panko and cilantro. Using your hands, gently mix everything together, making sure not to overwork the mixture. (Otherwise, the meatballs get tough.) Form into 1¼-inch balls.

Heat a large skillet over medium-high, then add the oil and let it heat up until it thins out. Add meatballs in one layer. Cook, turning and shaking the pan, until meatballs are browned all over, 5 to 7 minutes.

Move meatballs to one side of the pan, scraping up any browned bits. Add the remaining 1 tablespoon ginger to the empty side of the pan and sauté for 1 minute. Add tomatoes, fish sauce and a pinch of salt to the empty side of the pan. When tomatoes are simmering, cover the pan, lower the heat to medium, and let cook until the meatballs are no longer pink at the center, about 5 to 8 minutes longer.

Uncover the pan. Mix the scallions into the sauce. Squeeze lime juice all over everything, then stir together. Taste, and add salt and lime juice as needed. Serve the meatballs sprinkled with more cumin and topped with cilantro.
Most meatballs in tomato sauce rely on canned tomatoes for the kind of heady, garlicky recipe that’s typically spooned over spaghetti. But this recipe is made from briefly cooked fresh tomatoes for something lighter and brighter, seasoned with ginger, cilantro, lime juice and a dusting of cumin. It’s a perfect place to use up those overripe summer tomatoes, and it works well with just-ripe tomatoes, too. Feel free to use any kind of ground meat here: pork, beef, turkey, chicken, lamb or vegan meat. Then, serve it with crusty bread or rice to catch all of the zippy, fragrant sauce.

SERVES: 4
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All Notes

Private

Beth1 year ago

Made it as the recipe was written. Used soy sauce option. Absolutely delicious! Easy to make. Was able to use a surplus of garden tomatoes in this dish. Will be putting it into regular rotation.

Is this helpful? 49

mimi1 year ago

I like making meatballs ahead to allow flavors to meld, and I’d make it through  and then fridge it. I’d finish it up by reheating and doing  when I actually wanted to eat them.

Is this helpful? 33

Brie1 year ago

Flat leaf parsley. It looks almost identical and will give an herby flavor without the soapy taste cilantro gives off to certain individuals. I would just double the quantity as parsley has a much milder flavor\herby-ness than cilantro.

Is this helpful? 32

Bree1 year ago

It's June and I'm in NJ so I don't have summer tomatoes just yet. I do have an impulse buy of way too many Costco roasted tomato packets that were loudly shaming me with their best by date. Happened to have started to make meatballs when seeing this and also happened to have all the other ingredients on hand. Took that as a sign. Voila, dinner we both enjoyed. Thanks, Melissa.

Is this helpful? 29

AEG1 year ago

Or, try putting the meat mixture into the fridge for a little while, then roll the balls with wet hands and cook before they get all soft again. haven’t made this recipe but that’s what I do when my meatballs crumble.

Is this helpful? 26

Irving1 year ago

I would think an egg mixed in the meatballs would make them more tender and hold together better.

Is this helpful? 23

Caty C1 year ago

Made this tonight and it was delicious. Used ground turkey and threw the balls in the freezer for a few minutes to firm up. They browned up beautifully and didn’t fall apart. Used the full amount of freshly grated ginger and thought it was perfect. Served with basmati rice - very good!

Is this helpful? 19

Susan1 year ago

The best way to "gently mix everything together, making sure not to overwork the mixture. (Otherwise, the meatballs get tough.)" is to use a Danish dough whisk. I made 6 little "burgers" from this mixture and 2 greedy people enjoyed 4 for dinner and 2 for lunch the next day.

Is this helpful? 17

Valerie1 year ago

Can this recipe be made ahead and reheated?

Is this helpful? 14

Anne B1 year ago

I made this exactly as written—with pork and fish sauce. It was great. I refrigerated the meatballs for a couple of hours before cooking them, although I am not sure this is necessary. I don't think it would work well with anything but pork. Really good tomatoes, lots of fresh ginger, and a bunch of fresh cilantro seem to be key.

Is this helpful? 12

Ron1 year ago

This turned out great with turkey. Followed as written, but went wild and used 1 t fish sauce plus 1 t soy sauce. Wonderful recipe and will definitely repeat.

Is this helpful? 10

Maureen1 year ago

Delicious - I finished through step three and then reheated about 2 hours later. The tomatoes had really cooked down and were delicious, but I would not hesitate to add more tomatoes for more sauce.

Is this helpful? 9

Balthazar Sims1 year ago

Using panko bread crumbs in a ground meat recipe is like using castor sugar in a sauce: It's a showy way to accomplish nothing. Once they absorb liquids and cook in the dish, they break down completely. They cost a lot more, so why not use them where they count? Kind of like using Malton salt flakes in a soup. Do the experiments yourself, and if you can tell the difference in a meatball, then hats off to you.

Is this helpful? 8

Aimée Ross1 year ago

Delicious!!!! I made them with ground chicken and less oil in the pan and added a very small egg but otherwise stuck to the recipe - no very ripe tomatoes so used a 14 ounce can of chopped tomatoes and it came out great. So tasty and light. A keeper for sure

Is this helpful? 8

Julia Gould1 year ago

I am going to try it with mint.

Is this helpful? 7

