Prep Time: l il Cook Time:
15 minutes ‘ 25 minutes

¢ 1 1b ground beef (or ground turkey)
e 1/2 cup breadcrumbs

e 1 egg

e 3 cfoves garlic, minced

e 1/4 cup finely chopped onion

e 1 tbsp fresh parsley (or 1 tsp dried)
e 1 tsp dried oregano
e 1/2 tsp salt
e 1/4 tsp black pepper

Barbecue Glaze
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Make the meatballs: In a large bowl, combine ground
beef, breadcrumbs, egg, garlic, onion, parsley, oregano,
salt, and pepper. Mix gently until just combined.

Form: Roll into 1-inch meatballs (about 18-20 meatballs).

Cook: Brown the meatballs in a large skillet over
medium heat for 8-10 minutes, turning until cooked
through (160°F internal temperature).

Make the glaze: In the same skillet, add barbecue sauce,
honey, vinegar, and mustard. Stir until combined.

Add & simmer: Return the meatballs to the skillet and

e 1 cup barbecue sauce

e 1 tbsp honey (optional) toss to coat in the sauce. Simmer for 3-5 minutes until
e 1 tsp apple cider vinegar sticky and heated through.

¢ 1 tsp Dijon mustard (optional)
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