CREAMY CHICKEN MEATBALLS (“Marry Me” meatballs)
MEATBALL INGREDIENTS 
1 lb ground chicken
2 lg eggs, slightly beaten
2 cloves garlic, minced
3 tbsp olive oil
3/4 Cup seasoned panko bread crumbs (or Italian-flavored)
1/2 Cup grated Parmesan cheese
1/2 tsp onion powder
1/2 tsp kosher salt
1/2 tsp black pepper
1/2 tsp paprika
SAUCE INGREDIENTS 
3 tbsp butter
2 cloves garlic, minced
2 tsp Italian seasoning
1/2 tsp red pepper ﬂakes, add to your liking
1 Cup sundried tomatoes (in oil), roughly chopped
1-1/2 Cup low-sodium chicken broth
1 Cup heavy cream
1/2 Cup grated Parmesan cheese
8-10 fresh basil leaves, julienned, if desired for garnish
INSTRUCTIONS for meatballs
1. Preheat oven to 400 degrees. Line an extra-large baking sheet with parchment paper. Set aside.
2. In a large bowl, combine all ingredients for meatballs and gently mix together.
Do not over-mix. Use a scooper and scoop & roll meatballs onto trays.
3. Bake for 18 minutes until lightly browned and no longer pink inside. Flip meatballs, cook for 2min more.  Remove from oven and set aside while you make the sauce.

[bookmark: _GoBack]INSTRUCTIONS for the sauce
1. In a large oven-proof deep skillet, melt butter over medium heat.
2. Add the garlic, Italian seasoning, red pepper ﬂakes and sundried tomatoes and
cook over medium heat, stirring often for 2 minutes. Add the wine and cook for
2-3 minutes until mostly cooked down. Add the chicken broth, heavy cream and
Parmesan and whisk until well combined. Continue to cook until sauce starts
to thicken slightly, stirring occasionally.
3. Add the meatballs to the sauce and mix until the meatballs are well coated.
4. Transfer the skillet to the oven and cook for about 10 minutes until the
meatballs are heated through and the sauce is bubbly. Serve immediately.
Recipe courtesy of ISDA-  www.orderisda.org
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