
Spicy Meatballs with Hard Cider Glaze
{Adapted from a recipe in the May, 2012 volume of Better Homes & Gardens}

Ingredients:

For the meatballs (makes about 48 of them):

1 egg

1/4 c. milk

2 slices bread, torn

1 lb. lean ground beef  (I used 7% fat beef)

4 garlic cloves, minced

1/2 tsp. pepper

1/4 tsp. salt

1/4 tsp. cayenne pepper

1 tbsp. vegetable oil

For the glaze:

1 1/4 c. hard cider (such as Strongbow, Woodchuck, etc.) or apple juice

3 tbsp. packed brown sugar

1-2 tsp. reduced sodium soy sauce

1 1/2 tsp. cornstarch

1 tsp. ground ginger

1/4 tsp. cayenne pepper

1 green onion, chopped into rings (optional)

Directions:

For the meatballs:

Whisk egg and milk together in a large bowl.  Add the bread, toss, and let sit 5 
minutes, just until the bread is softened.  Add the ground beef, garlic, black 



pepper, salt and cayenne.  Mix well with your hands or a large spoon.

Shape the mixture into 1" balls.

In a large skillet (I used a 12" skillet), heat the oil over medium heat.  Cook the 
meatballs in two batches, turning occasionally, until they're browned and a little 
crusty on the outside and no longer pink on the inside--6 or more minutes per 
batch.  Transfer the meatballs to a dish.  Drain the fat from the skillet, if there is 
any.

For the glaze:

In a bowl, combine the cider (or juice), 1 tsp. of the soy sauce, the brown sugar, 
cornstarch, ginger and cayenne.  In the same skillet over medium heat, bring the 
sauce to a boil.  Cook it, stirring, until it's thickened and bubbly (this will only 
take a few minutes.)  Taste it and see if it's salty enough for your taste.  If you 
like, add another tsp. of soy sauce and bring it back to a glaze.  (We used 2 tsp. 
regular sodium soy sauce and it was too much for my taste.)

Return the meatballs to the skillet, coating them with the glaze, until they're 
heated through. Transfer to a serving dish and sprinkle with the green onions.  
Serve as an appetizer, with toothpicks or forks or over mashed potatoes, for 
example.
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