
BAKED CHICKEN MEATBALLS                                           Basic Lifestyle

INGREDIENTS

1/2 cup shredded Parmesan cheese
1/2 cup dry bread crumbs
1 large egg, lightly beaten
2 TBS olive oil
1/2 TSP salt

1/2 TSP garlic powder
1/2 TSP paprika
2 TSP minced fresh parsley or 1/2 teaspoon dried parsley flakes
1/2 TSP pepper
1 pound ground chicken (or turkey)

INSTRUCTIONS

—Preheat oven to 400°.

—In a large bowl, combine the first 9 ingredients. Add chicken; mix lightly but thoroughly.

—Shape into 1-1/2-in. balls. Place meatballs on a greased rack in a 15x10x1-in. baking pan.

—Bake until cooked through, 20-25 minutes. If desired, top with additional chopped fresh
parsley.

SERVING INFO: (Serves 4)

5 chicken meatballs = 1 P, ½ M, ½ FT

See photo at Instagram and Facebook.

https://www.instagram.com/p/CpgV8I6uv1F/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=694300632702581&set=a.454619540004026&__cft__[0]=AZWLjhU1qBWy4oQNVe5Kd4TCyliArJbnMI7R0T9OYR3SRGUmtgxsbeSCJKehiTKkJ_BdAYSt-mh3fN_jnDUlfUm7lXQ2w6L25oijKUaVt87DVc44wF8JVu4uX1048zU_d2bQeromFZcI4-UR6t06Po3G-tRUJjJOmLts3KUfGWuoc

