SWEET AND SPICY CHICKEN MEATBALLS
1
pound ground chicken (or pork)

1
large egg, beaten

1
cup roughly chopped cilantro leaves and stems, tightly packed

½ 
cup dried bread crumbs 

½ 
cup pitted and chopped dates

3
tablespoons finely grated fresh citrus zest (from limes, lemons or oranges or all three) 

1
tablespoon grated or minced garlic (from 4 to 5 cloves)

1½ to 2 teaspoons crushed red pepper, to taste 

1½ 
teaspoons ground cumin 

2
teaspoons kosher salt, such as Diamond Crystal (or 1 teaspoon fine sea salt)

½ 
teaspoon pepper

Heat the oven to 450 degrees and line a sheet pan with parchment paper.

To a large bowl, add all the ingredients. With your hand, a spoon or two forks, gently mix to combine everything very well.

Roll the meatball mixture into 1½- to 2-inch balls and transfer to the prepared sheet pan. Roast the meatballs, turning them with tongs once halfway through, until golden brown and firm, 10 to 12 minutes.
Combining sweet and spicy flavors in savory, satisfying weeknight meatballs, this recipe calls for a generous amount of crushed red pepper to contrast with the deep caramel honey-like chopped dates. A hefty dose of herbs and citrus zest serves to lighten and brighten. Medjool dates can be easier to find, but if you can obtain a variety called deglet noor, the dates will be a little drier and easier to chop. Serve the meatballs with warm couscous, a couscous salad or a simple green salad.
SERVES: 4
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