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Total Time 1 hour

Prep Time 5 minutes

Cook Time 40 minutes, plus 15

minutes’ chilling

Rating (114)

INGREDIENTS

Yield: 4 servings

½  cup panko bread crumbs

⅓  cup whole milk

1  large egg 

1  pound ground chicken (preferably

not 100 percent breast meat)

⅓  cup grated Parmesan

2  tablespoons chopped fresh

parsley

1  tablespoon extra-virgin olive oil 

1  teaspoon garlic powder

1  teaspoon onion powder

½  teaspoon dried oregano

1  teaspoon kosher salt (such as

Diamond Crystal)

½  teaspoon black pepper

PREPARATION

Step 1

Heat the oven to 400 degrees, and line a sheet pan with

parchment paper.

Step 2

In a small bowl, combine the panko and milk and set aside until

the panko has absorbed all the milk.

Step 3

Crack the egg into a large bowl and beat lightly with a fork. Add

the chicken, Parmesan, parsley, oil, garlic and onion powders,

oregano, salt and pepper. Mix gently but thoroughly, then fold in

the panko mixture.

Step 4

Using a 2-tablespoon scoop or your hands, form meatballs that

are about 1½ inches wide. (You should have about 16 meatballs.)

If the meatballs aren’t holding their shape, chill the mixture in the

fridge for 15 minutes to firm up before continuing.

These weeknight-friendly chicken meatballs come together in a snap, with minimal chopping and
minimal mess. They’re made with a panade — a simple combination of bread crumbs and milk —
which makes for light and tender meatballs. Baked meatballs aren’t quite as charred and caramelized
as the pan-fried variety, but they do brown nicely underneath, thanks to contact with the hot sheet
pan. A hit with adults and kids, chicken meatballs can be served as a snack with your favorite sauce
for dipping, or tossed with a simple tomato sauce and served over pasta.
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Lemon wedges (optional), for

serving

Simple tomato sauce, Buffalo sauce

or jarred marinara sauce (optional),

for serving

Step 5

Arrange the meatballs on the prepared pan and bake for 20 to 22

minutes, until just cooked through and browned underneath.

Serve hot or at room temperature, with lemon wedges and sauce

for dipping, if desired.

TIP

To freeze, bake meatballs as directed and cool completely. Arrange

the meatballs on a tray or large plate that fits in your freezer and

freeze until solid, about 2 hours. Place the meatballs in a freezer-

safe plastic bag (squeezing out as much air as possible) or other

container, and freeze for up to 3 months. To reheat, heat the oven to

325 degrees. Place the frozen meatballs in a baking dish, cover with

foil and bake for 30 to 40 minutes, until heated through.

Private Notes

Leave a Private Comment on this recipe and see it here.

https://cooking.nytimes.com/recipes/1017173-simple-tomato-sauce
https://cooking.nytimes.com/recipes/1022364-buffalo-sauce

