SWEET CHILI COCKTAIL MEATBALLS
FOR THE MEATBALLS:

½ 
medium yellow onion

2 
cloves garlic

1 
pound ground beef, preferably 80% lean (or 8 ounces each ground pork and ground 
beef)

½ 
cup panko breadcrumbs

1 
large egg

2 
tablespoons sweet chili sauce

1 
tablespoon oyster sauce

1 
tablespoon soy sauce

1 
teaspoon toasted sesame oil

1 
teaspoon ground ginger

¼ 
teaspoon freshly ground black pepper

1 
tablespoon toasted white sesame seeds

FOR THE GLAZE:

3 
tablespoons sweet chili sauce

1 
tablespoon ketchup

1 
tablespoon rice vinegar

1 
tablespoon oyster sauce

1 
tablespoon soy sauce

1 
tablespoon honey

1 
teaspoon toasted sesame oil

Arrange a rack in the middle of the oven and heat the oven to 375°F. Line a rimmed baking sheet with parchment paper.
Finely chop ½ medium yellow onion and 2 garlic cloves. Place both in a large bowl. Add 1 pound ground beef, ½ cup panko breadcrumbs, 1 large egg, 2 tablespoons sweet chili sauce, 1 tablespoon oyster sauce, 1 tablespoon soy sauce, 1 teaspoon toasted sesame oil, 1 teaspoon ground ginger, and ¼ teaspoon black pepper. Mix together with your hands until evenly combined.
Using wet hands or a cookie scoop, portion the mixture into about 26 meatballs (about 1 ½ tablespoons each). Roll each one between your hands to form a smooth ball. Place on the baking sheet, spacing them evenly apart.
Bake for 15 minutes. Meanwhile, make the glaze: Place 3 tablespoons sweet chili sauce, 1 tablespoon ketchup, 1 tablespoon rice vinegar, 1 tablespoon oyster sauce, 1 tablespoon soy sauce, 1 tablespoon honey, and 1 teaspoon toasted sesame oil in a small saucepan. Bring to a simmer over medium-low heat, stirring occasionally. SImmer until slightly thickened and syrupy, 3 to 5 minutes. Remove the saucepan from the heat.
Remove the meatballs from the oven and brush the meatballs with the glaze, using it all.

Return the meatballs to the oven. Bake until cooked through, 5 to 7 minutes more. Sprinkle with 1 tablespoon toasted sesame seeds.

RECIPE NOTES

Make ahead: The meatballs can be made up to 2 days ahead and refrigerated in an airtight container. Reheat in a 350°F oven until warmed through, 5 to 10 minutes.
Storage: Leftovers can be refrigerated in an airtight container for up to 4 days.
One day, when looking at my fridge for inspiration, I saw a half-used bottle of sweet chili sauce and came up with these sweet-and-spicy, cocktail-sized “party” meatballs. They’re easy to make, fun to share, highly customizable, and absolutely fantastic. So if you want to charm the crowd at your next dinner party, whip up these tiny meatballs. I guarantee that everyone will love them. Or, if you want to have a party for one, create your perfect party bowl with a couple of meatballs (or as many as you would like), some steamed white rice, and veggies — then get cozy on your couch. In my opinion, that’s a better party!  

SERVES: 6-8









James Park

Sweet chili sauce. The star of these party meatballs! I use this in both the meatballs and the glaze. In the meatballs, it helps season the meat. And when it’s used in the finishing glaze, its flavor really comes through — especially because the meatballs get baked one more time once it’s glazed. You will taste the sweet chili sauce in every bite. 

Oyster sauce. Its earthy, slightly saltier taste balances the sweetness of sweet chili sauce.

Soy sauce. A little bit of soy sauce, especially combined with oyster sauce, makes the flavors of sweet chili sauce well-rounded because of its umami-rich saltiness. 

Toasted sesame oil. Just a tiny amount of toasted sesame oil makes a big difference in flavor.

Ground ginger. Instead of fresh ginger, I use ground ginger to season the meat. It brings a beautiful, bright, citrusy flavor to the mix.

Panko breadcrumbs. Panko breadcrumbs have bigger, flakier pieces than traditional breadcrumbs, and they form the meat mixture into a pliable mix.

Egg. Works as a binding agent to bring the meatball mixture together, keeping their shape circular.

