MEATBALLS WITH ANY MEAT
1
pound ground meat (pork, beef, veal, chicken, turkey or a combination)

½
cup panko bread crumbs

1
egg

1
teaspoon kosher salt, more as needed


Black pepper and/or ground cumin, curry powder, chile flakes, garam masala, etc., to 
taste


Minced garlic, onion, scallions or shallot


Chopped parsley, basil or cilantro


Olive oil, for frying (optional)

In a large bowl, gently combine all ingredients. Roll into 1½-inch balls. Transfer to a baking sheet.

Broil until golden and firm, 7 to 10 minutes. Or fry in oil until deeply browned all over. Sprinkle with more salt before serving.
Making great meatballs is all about memorizing a basic ratio that you can adjust to suit your taste. Start with a pound of ground meat — any kind will work, even fish if you want to take it in that direction. Add ½ cup bread crumbs for lightness, a teaspoon of salt, and an egg to bind it together. That’s all you need. Pepper and other spices, chopped herbs and minced allium (garlic, onion, scallions or shallot) can be added to taste. Then broil or fry as you like.

Why You Should Trust This Recipe

Melissa Clark, a food writer for more than 25 years, creates her fresh takes on classic recipes by trying at least half a dozen different approaches. A professional recipe tester then makes her recipe a minimum of three times (and sometimes more than 12) to ensure it’ll come out perfectly for all home cooks. For these meatballs, Melissa tinkered with ratios of seasonings to breadcrumbs to ensure the formula works with any type of ground meat.

SERVES: 4 
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Deb6 years ago

I have adapted the Alton Brown way of baking them. Roll in fine bread crumbs, place in greased muffin tin. Forms a nice crust keeping plump and moist.

Is this helpful? 758

Peter6 years ago

Saturate the panko (or other) breadcrumbs in milk to avoid having them dry out the meatballs, build depth, and also help bind.

Is this helpful? 561

Rob galiardo6 years ago

Ok here are some secrets to great meatballs. One, add 1 tablespoon of ricotta cheese per pound of meat. Two, mix ground veal, pork, and beef. And lastly, do not bake, fry, sauté or broil. Roll up the meatballs and allow to cook in a simmering sauce. These meat balls will be melt in your mouth soft and I guarantee the best meatballs you've ever eaten.. The author is correct on ratio.. One egg and half cup breadcrumbs per pound of meat. and ¼ cups grated Romano. Enjoy!

Is this helpful? 538

Justician6 years ago

I bake my meatballs, using a rack to keep them from getting greasy from melted fat. They brown all over, especially if you use a relatively high temperature--400 degrees or so. Cook your vegies before adding them to the meat mix, unless you like them crunchy. My favorite is a mix of onions and fennel. Timing depends on how big you like your meatballs and how hot your oven is.

Is this helpful? 276

Maureen6 years ago

Baked at 425° about 10 minutes.

Is this helpful? 198

Ross6 years ago

When using ground turkey or chicken breast I will add olive oil to the mix to up the fat content with a healthier fat. The extra fat helps captures the flavor of the spices. The other option with poultry is to use thighs that have a higher fat content to begin with.

Is this helpful? 155

Rita6 years ago

To make the meatballs more evenly sized, I pat the meat into a rectangle and cut into even sized squares. Then roll into balls. You could also use a smallish ice cream scoop, but that involves washing it, which is devilishly difficult to do with all the moving parts.

Is this helpful? 155

Mara6 years ago

For Gluten Free: Polenta/Chickpea Flour or a combination; works very well.

Also, try a Thai twist: add finely chopped fresh Thai/Italian Basil, Cilantro, fresh Chilies, fish sauce, bit of brown sugar. Tastes fantastic! I pop them in a Red Curry with Coconut Milk, served with Steamed (Brown) Basmati Rice or Wasabi Mashed Potatoes: Yumm!

Is this helpful? 140

LH6 years ago

Another thought to add:

I've been making meatballs in the oven for decades as described below – – I'd never go back to frying them.

Baking them at 375° on convection is FAR superior to broiling them. If you have a convection feature, definitely use it for baking/browning meatballs. Broiling meatballs can go wrong in a couple of minutes if you're not careful. It can also result in a charred exterior combined with a semi-raw interior. Convection baking is easy and foolproof.

Is this helpful? 138

Ccarter8306 years ago

Americas Test Kitchen uses potato flakes in place of bread crumbs and it works well.

Is this helpful? 132

Aviva6 years ago

I used oatmeal instead of breadcrumbs.

Is this helpful? 129

Ritch6 years ago

With the black pepper, garlic and parsley options, exactly as I have made them for years, though I add ¼ to 1/3 cup of finely grated Pecorino Romano, and can't recall when I didn't double the recipe.....the best.

Is this helpful? 100

Mica6 years ago

Baked at 425ºF for ~10 minutes.

Is this helpful? 81

Peter6 years ago

Uncooked and then frozen, they will stick to each other and get misshapen. Cooked and frozen, they will keep their shape, and unstick from each other more easily, and besides, they'll be so easy to use on a weeknight. I am using the micro less and less, so I heat them in a pan with just enough water to steam them a little bit.

Is this helpful? 71

Roz6 years ago

I use panko in my turkey meatballs; it is lighter in texture than regular crumbs. Because turkey doesn't have a lot of taste I add a bit of chipotle ketchup and a few drops of Worcestershire sauce to kick it up, along with minced onion.

Is this helpful? 65

