
Mediterranean Meatballs and Tzatziki Sauce
A great appetizer for a party

DIRECTIONS

Preheat oven to 400 degrees.  Line 2 large baking
sheets with parchment paper.

1.

Grate the yellow onion and drain liquid.  Finely
chop the parsley and set some aside for a garnish at
the end.  Combine the beef, onion, garlic, eggs,
parsley, panko crumbs, cumin, oregano, cinnamon,
salt, and pepper in a large bowl.  Mix well.

2.

Use a 2 tablespoon cookie scoop to form the
meatballs.  Set them on the parchment lined baking
sheets.  

3.

Bake in the oven for about 20 minutes or until the
internal temperature is 165 degrees.  They should be
golden brown.

4.

Serve immediatly or set in a crock pot to keep
warm.  Garnish with parsley and serve with Tzatziki
Sauce.

5.

Enjoy!!6.

INGREDIENTS

MEATBALLS

2 lbs ground beef

1 medium yellow onion

6 galic gloves

2 large eggs

1/3 cup fresh parsley

1/2 cup GF panko crumbs

2 tsp ground cumin

2 tsp dried oregano

3/4 tsp ground cinnamon

2 tsp salt

1 tsp black pepper

2 cups Tzatziki Sauce

(recipe below)

 

SERVINGS:8 PREPPING TIME: 20 MIN TOTAL TIME: 45 MIN

Tzatziki Sauce

1/2 cup finely grated

cucumber

1 cup whole milk greek

yogurt

1 tbs lemon juice

1/2 tbs olive oil

1 garlic clove

1/4 tsp salt

1 tbs fresh dill

1 tbs fresh mint
 

Finely grate the cucumber.  Place in a towel
and gently squeeze out the excess water.

1.

Finely chop the fresh dill and mint. 2.
Place the cucumber, greek yogurt, lemon,
juice, olive oil, garlic, salt, dill, and mint in a
large bowl and mix well.

3.

Set in the fridge to chill until ready to serve.4.
Enjoy!!5.


