TURKEY MEATBALLS WITH ROMESCO SAUCE
1 
lb. ground turkey

1 
large egg, beaten to blend

1/3
cup panko

1 
tsp. ground cumin

1 
tsp. onion powder

1 
tsp. paprika

¼ 
cup finely chopped parsley, plus more coarsely chopped for serving

¾ 
tsp. kosher salt, plus more

2 
Tbsp. plus ½ cup olive oil

½ 
cup toasted almonds

1 
16-oz. jar fire-roasted peppers in water, drained

2 
small garlic cloves, crushed

1 
Tbsp. red wine vinegar

¼ 
tsp. cayenne pepper

½ 
lemon

Preheat oven to 425°. Using your hands, mix ground turkey, egg, panko, cumin, onion powder, paprika, ¼ cup parsley, and ¾ tsp. salt in a large bowl. Working one at a time, scoop out small amounts of mixture and roll into 1½"-diameter balls (you should have 18–20 meatballs).

Heat 2 Tbsp. oil in a large ovenproof skillet over medium. Wo rking in batches, cook meatballs until golden brown all over, about 2 minutes per side. Transfer skillet with meatballs to oven and bake until cooked through, 5–7 minutes.

While the meatballs are baking, pulse almonds in a food processor until coarsely ground. Transfer to a medium bowl. Pulse fire-roasted peppers, garlic, vinegar, and cayenne in food processor until almost smooth. Transfer to bowl with almonds and stir in remaining ½ cup oil; season romesco sauce with salt.

Spoon romesco sauce into shallow bowls and arrange meatballs on top. Finely grate lemon zest over and scatter coarsely chopped parsley on top.
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JUMP TO RECIPE

These are true weeknight meatballs: You pan-sear them in a skillet to develop a golden-brown crust, then pop them in the oven to finish cooking for the final few minutes. Once they’re in the oven, blitz together a quick romesco sauce made from toasted almonds and roasted red peppers for dinner in half an hour. The versatile, nutty sauce adds rich flavor to other lean proteins like fish or pan-roasted chicken breasts and also makes a great dip for raw veg. (For a gluten-free dish, simply leave out the panko.)

Recipe information

Yield

4 servings

Ingredients
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The romesco sauce was excellent. The meatballs were also really good. I was relutant to pan fry fearing they'd stick. Medium heat and a well seasoned cast iron pan worked.

o LYNN A

o PROSPECT HEIGHTS, IL

o 5/9/2024

This was great and so easy. Agree with other reviewers that it’s very flexible if you need to swap in or out a few things. I used a spice mix with cumin in it and it tasted great. I also don’t have a food processor so i did the sauce in my blender - the texture was a little grainy but the flavor was great. Grownups and kids liked it. Will make again.

o JEN

o 2/7/2024

Great recipe and easy to omit or sub for whatever spices/herbs you do or don’t have. (I subbed garlic powder for the onion powder and cilantro for the parsley and they were still great.) The romesco sauce is so good and easy and really brightens the whole thing up.

o SASHA

o BROOKLYN, NY

o 5/2½023

This is a great recipe. I’ve started to make this all the time. I up the spices a bit in the meatballs now, per my personal preference, but it is really good as-is. Quick and healthy, too.

o SARAH P

o NEVADA

o 4/18/2023

I would make this again and again. Absolutely delicious. In addition to the parsley and lemon zest sprinkled on top we added just a hint of grated Gouda. Yum.

o DJ

o VICTORIA BC

o ½7/2023

Love this and make it at least a few times a year for a good weeknight dish.

o ANONYMOUS

o 1/19/2023

This is an easy and healthful weeknight meal! The romesco came together so easy in my mini food processor. The turkey meatballs were a cinch, though I made them a bit larger than the recipe called for (making 12-13). I served it with rustic French loaf to sop up the extra sauce. I imagine the romesco would work with any protein - I’ll try it with steaks soon!

o DENTON N.

o HOUSTON, TX

o 1/15/2023

SEE RELATED RECIPES AND COOKING TIPS
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31 Ground Turkey Recipes to Make Your Weeknights Easy-Peasy

Fast-track dinner with quick-cooking ground turkey.

ICON

Our 57 Favorite Meatball Recipes

We couldn't pick just one—and you shouldn't have to, either.

Read More

Tofu Meatballs in Burst Tomato Sauce

We paired these easy tofu meatballs with a simple, summery tomato sauce that cooks as they bake, but you can flavor them any way you like.

