GREEN GODDESS MEATBALLS
GREEN GODDESS SAUCE

1 
small garlic clove, smashed, peeled

½ 
cup low-fat Greek yogurt

½ 
cup mayonnaise

½ 
cup packed fresh parsley, coarsely chopped

¼ 
cup fresh tarragon, coarsely chopped

¼ 
cup thinly sliced chives

1 
tsp. finely grated lemon zest

1 
Tbsp. fresh lemon juice

½ 
tsp. fish sauce or 1 anchovy fillet


Kosher salt


Freshly ground black pepper

MEATBALLS

1 
large egg

½ 
cup panko breadcrumbs

1 
tsp. kosher salt


Freshly ground black pepper

1 
lb. ground chicken


Cooking spray


Cooked orzo, for serving (optional)

GREEN GODDESS SAUCE

In a blender or food processor, blend garlic, yogurt, mayonnaise, parsley, tarragon, chives, lemon zest, lemon juice, fish sauce, ½ tsp. salt, and a few grinds of pepper until smooth. Season with more salt and pepper, if needed.
Transfer ¼ cup sauce to a large bowl (for the meatballs).
Transfer remaining sauce to a medium bowl and refrigerate until ready to use.
MEATBALLS

To large bowl with sauce, add egg, panko, salt, and a few grinds of pepper and stir to combine. Add chicken and gently mix to combine (do not overmix).
Refrigerate until mixture firms up, about 10 minutes.
Arrange a rack in center of oven; heat broiler. Lightly grease a baking sheet with cooking spray. Roll meat mixture into 20 balls and arrange on prepared sheet.
Broil meatballs, watching closely, until cooked through and browned on top, 6 to 8 minutes.
Divide orzo (if using) among plates. Top with meatballs, then drizzle with refrigerated reserved goddess sauce.
Chicken meatballs get a serious upgrade with the fresh, herbaceous magic of green goddess sauce in this easy dinner. The sauce works double-duty and isn’t just for drizzling—it’s mixed right into the meatballs for an extra dose of flavor. If you’re not familiar, green goddess is a creamy, dreamy blend of fresh herbs (chervil or parsley, tarragon, and chives), mayo, sour cream, lemon juice, and anchovies. Instead of sour cream and anchovies, I went with Greek yogurt to keep with a Mediterranean theme, and I swapped the anchovies for a splash of fish sauce. It’s always in my pantry and my go-to substitute when recipes call for anchovies—a half teaspoon of fish sauce equals one minced anchovy fillet.

When it comes to forming meatballs, ground chicken can be sticky and soft, so I chill the mixture in the fridge to firm it up. When I’m ready to roll (pun intended), I spritz my hands with a little cooking spray before shaping the mixture.

I like to serve these meatballs over orzo for a Mediterranean-inspired meal. Toss the cooked orzo with a drizzle of olive oil, a pinch of salt, and some pepper to keep it simple. Want to sneak in some greensAdd baby spinach to the colander and drain the hot orzo over it—the residual heat wilts the spinach perfectly. They also work well as a salad topper or stuffed into a pita along with some arugula.

To get dinner on the table faster, you can prep the meatball mixture up to a day ahead, or even the morning of. The green goddess sauce holds up in the fridge for up to 5 days. Want to give future you a head startRoll out the meatballs, freeze them on a parchment-lined baking sheet, then transfer to a freezer bag—they’ll keep for up to 3 months. Leftover meatballs can be refrigerated in an airtight container and enjoyed within 4 days.

SERVES: 4
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