
Pork Meatballs with Apple and Onion
Makes: about 25 1 ½-inch meatballs

Ingredients:

½ cup apple, peeled and grated (or finely chopped)

½ cup sweet onion, finely chopped

1 teaspoon kosher salt

½ teaspoon black pepper

½ teaspoon ground sage

½ teaspoon ground ginger

¼ teaspoon ground cinnamon

¼ teaspoon garlic powder

1 large egg, lightly beaten

1 pound ground pork (unseasoned)

1 to 1 ½ cups fresh or plain breadcrumbs

Directions:

Preheat the oven to 400 degrees and line a baking sheet with parchment paper.

In a large bowl, add all the ingredients, except the ground pork and breadcrumbs. Use a
wooden spoon or rubber spatula to stir the ingredients together until well combined. Add the
ground pork and use your hands to knead the mixture together until fully incorporated, about a
minute or two.

Starting with 1 cup, add the breadcrumbs and use your hands or a rubber spatula to work them
into the mixture. Add the remaining half-cup of breadcrumbs as needed, starting with ¼ cup,
until the mixture is firm enough to form into a large ball within the bowl. Cover the bowl with
plastic wrap and refrigerate for 15 minutes so that the mixture becomes firm enough to shape
into meatballs.

Use an ice cream scoop, two spoons or your hands to scoop the mixture into even-sized dollops
and place them on the prepared baking sheet.



Use both of your hands to roll each dollop into a smooth ball – if the mixture is still sticky, wet
your hands with 2 to 3 drops of water, rub them together and then shape the meatballs, placing
them back on the sheet about an inch apart. Repeat this step as needed until all the meatballs
are formed.

Place the baking sheet in the oven and bake until the meatballs are fully cooked and have
reached an internal temperature of at least 160 degrees, about 18 to 20 minutes. They should
be opaque in the center and golden brown on the bottom. Let cool on the baking sheet for 3 to 5
minutes.

Serve plain or with your favorite sauce or gravy. Leftovers can be refrigerated in an airtight
container for up to 5 days or frozen for 3 months.

Sarah’s Tips:

● The meatballs can be shaped and refrigerated for up to one day before baking or frozen
for up to 3 months (no need to thaw before baking, just add a few minutes to the baking
time).

● Refrigerating the mixture and sprinkling your hands with a few drops of water before
shaping will make it easier to roll the meatballs.


