SLOW COOKER TUSCAN CHICKEN MEATBALLS WITH GNOCCHI
1 
lb. ground chicken or turkey, preferably dark meat

1 
c. panko bread crumbs

1 
large egg

1 
tsp. Italian seasoning

1 
tsp. kosher salt, plus more

½ 
tsp. freshly ground black pepper

½ 
tsp. arlic powder

1 
c. drained oil-packed sun-dried tomatoes, finely chopped, divided, plus 2 tbsp. tomato 
oil 

1½ 
oz. Parmesan, finely grated (about ¾ c.), divided, plus more for serving

½ 
small yellow onion, finely chopped

4 
cloves garlic, finely chopped

1 
c. low-sodium chicken broth

½ 
c. dry white wine

1 
(17.5-oz.) package gnocchi

3 
c. packed baby spinach leaves

½ 
c. heavy cream

In a medium bowl, using your hands, combine chicken, panko, egg, Italian seasoning, salt, pepper, garlic powder, ½ cup tomatoes, and ½ cup Parmesan. Form mixture into 18 (about 1") meatballs.
In a slow cooker, combine onion, garlic, broth, wine, and tomato oil; season with salt. Nestle in meatballs. Cover and cook on high until meatballs are cooked through, about 4 hours.

Arrange a rack in upper third of oven; heat broiler. Using a slotted spoon, transfer meatballs to a foil-lined baking sheet.
Add gnocchi and remaining ½ cup tomatoes to slow cooker and stir to combine. Cover and cook on high until gnocchi is tender, about 20 minutes.
Meanwhile, broil meatballs, watching carefully and turning halfway through, until golden brown in spots, 6 to 8 minutes.
Stir spinach, cream, and ¼ cup Parmesan into slow cooker. Return meatballs to slow cooker. Cover and cook until spinach wilts, about 5 minutes more.
Divide gnocchi and meatballs among bowls. Top with more Parmesan.
Everything about Tuscany speaks to us: the landscape, the history, the art, and, of course, the food! The central Italian region has inspired many of our favorite hearty recipes, like creamy Tuscan chicken, saucy Tuscan butter shrimp, and Tuscan chicken pasta. This time, we’re doubling down on the comfort by giving meatballs and gnocchi the Tuscan treatment, in one dish. What makes this even better? It all comes together in the slow cooker.

The secret ingredient here is sun-dried tomatoes, which are chopped and mixed into the meatball mixture and stirred into the sauce with the gnocchi. We like to use sun-dried tomatoes packed in oil, which ensures that they’ll be tender and flavorful and also gives you a bonus ingredient: sun-dried tomato oil. Some of that oil is added to the broth that the meatballs are cooked in, infusing the meat with even more Tuscan vibes.

Rounding out the Tuscan experience is garlic, lemon, Parmesan, and white wine. Fresh herbs (basil and rosemary here), lemon, and baby spinach are stirred in at the end for a light, bright finish.
Slow cookers do lots of things well, but browning isn’t one of them. Once the meatballs are slow cooked to tender perfection, we transfer them to a foil-lined baking sheet for a few minutes under the broiler. The blast of high heat adds color, flavor, and texture. The broiling happens while the gnocchi cooks in the broth, so this step doesn’t add any time to your dinner prep.
With the combination of meat, veg, and pasta, this is a one-pot meal, but some garlic bread, broccolini, or oven-roasted asparagus would also be delicious alongside if you're serving a crowd.

SERVES: 4-6
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DinkyDoo27

9 September, 2023

Quick, easy and tasty. I skipped adding salt to the crock pot and glad I did, dish was well seasoned without it. I also used shy of the recommended salt for the meatballs, unsalted broth and added extra spinach. Usually I enjoy extra sauce but this was just the right amount for this particular dish...
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Cardle

5 November, 2023

I thought this was delicious, but I added an extra cup of chicken broth and doubled the wine and cream. Still, when reheating left overs, there wasn't much liquid as it was soaked up by the gnocchi. So, when I make it again, and I will, I will add even more of the liquids than what I already adde...
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ShaniA

21 October, 2023

This is delicious! My only comment is that I would cut the salt back by half. I'm not super sensitive to over salting either, so I think a more sensitive palate may find it way too much as it is in the recipe.
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jan4581

11 December, 2023

Made this on the stovetop and baked the meatballs (20 min cook time) since I had some time, and this recipe is AMAZING. Great flavors and I subbed lemon juice and water for the white wine since I didn't have any. Highly recommend. 
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lon2491

24 November, 2023

So when I put the meatballs in the crockpot and added them..checked 2 hours later and half the meatballs where falling apart. Ended up creating a meat sauce instead..not sure what I did wrong...followed the recipe to a t. Thinking next time I need to bake the meatballs before putting them in the ...
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o GabbyRomero

STAFF

27 November, 2023

Hi there, sorry to hear this recipe didn't turn out as you'd hoped! The structural integrity of your meatballs may have been affected by how firmly they were packed as you formed them. Pre-browning the meatballs will certainly help them retain their shape in the slow cooker !
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bri8837

11 December, 2023

Not enough liquids, legit the broth and wine dried up real quick. Had to keep adding more for anything to cook. It smells good, and will edit when I eat it. 
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