
Cocktail Meatballs with Pignoli Nuts and
Currants

Serving:
makes 80 small meatballs

Type:
meat

Author:
Liz Rueven

Notes:

These cocktail meatballs would be a tasty starter for any meal, but
particularly for Rosh HaShanah when we reference our prayers for a
sweet new year by using honey in our recipes. Increase cumin, turmeric
and cracked black pepper if you like your meatballs a little spicier.
Here's to a sweet and healthy new year!

Ingredients:

For the meatballs:



2 pounds lean ground beef
1 medium onion, grated
2 eggs, beaten
3-4 cloves garlic, minced
1 cup plain breadcrumbs
3 Tbsp fresh parsley, chopped
3 Tbsp fresh mint leaves, chopped
1 tsp cumin
1 tsp. turmeric
salt and pepper to taste
½ cup currants
½ cup pignoli (pine nuts)
½ cup canola oil for frying

For the sauce:

2 cups water
2 Tbsp olive oil
2 Tbsp honey
2 Tbsp freshly squeezed lemon juice
½ tsp cumin
½ tsp turmeric
salt and pepper to taste

Directions:

In a large bowl, combine all ingredients through turmeric. Mix gently with
hands. Do not overmix.

Add currants and pignoli to meat mixture and combine.

Shape mixture into 1-1 ½” meatballs, wetting hands with water
periodically to prevent the meat from sticking to fingers. Place meatballs
on a couple of foil lined trays so they are all ready to fry at the same time.

Divide ½ cup of canola oil into 2 frying pans and heat on medium.

Add meatballs in a single layer until both pans are full but not crowded.
Brown meatballs, turning them by using 2 spoons. They should be golden.



With a slotted spoon, remove meatballs when golden on all sides. Place
meatballs on plates lined with paper towels so they may drain. Repeat
until all meatballs are browned. You may want to save the browned pignoli
and sprinkle them on meatballs when serving them.

Combine all ingredients for sauce and bring to low simmer. Taste to adjust
for sweetness and salt.

Place all meatballs in sauce (It’s ok if they are not all submerged). Simmer
gently for 30 minutes.

Remove meatballs from sauce, plate and serve with toothpicks. Sprinkle
with browned pignoli and chopped fresh mint or parsley leaves. Drizzle
sauce over the meatballs if you like.


