SLOW-COOKER BUFFALO CHICKEN MEATBALLS
1 
lb. ground chicken

¾ 
c. bread crumbs

1 
large egg

1 
tbsp. chives, plus more for garnish

1 
tsp. cayenne


kosher salt


Freshly ground black pepper

5 
tbsp. unsalted butter, melted

7 
tbsp. hot sauce, such as Frank's

1 
tsp. Worcestershire sauce

½ 
tsp. garlic powder

Blue cheese dressing, for dipping

2½ 
ounces blue cheese

3 
tablespoons buttermilk

3 
tablespoons sour cream

2 
tablespoons mayonnaise

2 
teaspoons white wine vinegar

¼ 
teaspoon sugar

1/8
teaspoon garlic powder


salt and freshly ground black pepper

Preheat oven to 400 and line a large baking sheet with parchment paper. In a large bowl, mix chicken with bread crumbs, egg, garlic, chives and cayenne until completely combined. Season with salt and pepper.

Roll mixture into 20 meatballs, around two tablespoons chicken per ball. Bake until firm, about 5 minutes. Transfer to slow cooker.

In a medium bowl, mix melted butter with hot sauce and Worcestershire sauce. Whisk to combine and pour over meatballs. Place lid on slow cooker and cook on low for 2 hours.

Serve with a drizzle of blue cheese and chives for garnish.

Absolutely the BEST Rich and Creamy Blue Cheese Dressing Ever!

Make your salad perfect with this rich homemade blue cheese dressing recipe. It has a nicely balanced flavor, and a deliciously creamy, chunky texture.

 

 Blue cheese dressing:
In a small bowl, mash blue cheese and buttermilk together with a fork until mixture resembles large-curd cottage cheese.
Stir in sour cream, mayonnaise, vinegar, sugar, and garlic powder until well blended. Season to taste with salt and pepper.

Enjoy!
Note: Whole milk may be used in place of buttermilk for a milder flavor. Dressing may be refrigerated in an air-tight container for up to two weeks.

SERVES: 6
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