HOLIDAY MEATBALLS
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These cocktail meatballs have been a holiday staple for generations at our house!  Many recipes use chili sauce, but we prefer a smoky, sweet and spicy barbecue sauce instead – it’s wonderful mixed with the grape jelly!

INGREDIENTS:
2 pounds ground beef/turkey 

          (your choice or a combo – ground venison & bison don’t work as well in this recipe!)
1 cup seasoned bread crumbs

2/3 cup finely minced/grated onion

1/2 cup milk
¼ cup catsup
2 large eggs

2 teaspoons Worcestershire sauce
Salt and freshly ground black pepper

1/2 cup vegetable shortening (for frying the meatballs)

10 ounces Welch’s Concord Grape Jelly
12 ounces Rudolph’s Barbeque Sauce 

          (or Baby Ray’s Barbeque Sauce in a pinch)(sweet or spicy – whichever you prefer!)
HOW WE MAKE THESE:
1. Prepare Meatballs:  In a large bowl, combine beef and/or turkey, onion, milk, catsup, eggs, Worcestershire sauce, 1 teaspoon salt, and 1/2 teaspoon pepper.  Mix well, then add seasoned bread crumbs, mixing well with a spoon or your hands.  Shape the mixture into 1-inch balls (you will have about 48 total).

2. Cook Meatballs: (pick your choice)

To Fry:  Heat vegetable shortening in a large skillet over medium-high heat. Fry the meatballs in batches until browned on all sides and the meatballs are cooked, about 5 to 7 minutes per batch (an internal thermometer should read 155 degrees for 15 seconds). Add more shortening between batches if the skillet looks dry.

To Bake:  Preheat oven to 400 degrees. Line a roasting pan or rimmed baking sheet with foil and set a rack on top. Arrange meatballs on rack and bake until browned with crispy edges, about 20 minutes (an internal thermometer should read 155 degrees for 15 seconds).

3. Transfer Meatballs to a Slow Cooker:  Place browned meatballs in a crockpot or slow cooker.  Add grape jelly and barbeque sauce.  Cover and cook for 2 hours on HIGH or 2 to 4 hours on LOW, until the sauce is hot. Serve directly from the crockpot with a serving spoon or toothpicks, or transfer to a serving dish.
TIPS & TRICKS:

· To freeze the meatballs (without sauce):  After cooking, arrange in a single layer on a baking sheet, not touching. Freeze until solid, about 1 hour, then transfer to a freezer-safe container and store up to 1 month in advance.

· Homemade meatballs can be cooked ahead of time and stored in the refrigerator. Simply reheat in the crockpot with the sauce. Or, make the entire recipe ahead of time, refrigerate overnight, and reheat in the crockpot before serving.

· 48 store-bought meatballs may be substituted for the homemade meatballs. Simply add the frozen meatballs straight to the crockpot with the grape jelly and barbeque sauce, and cook until heated through.

· Sweet chili sauce or regular chili sauce may be substituted for the barbeque sauce if you want a little more “kick”.  

· Leftover meatballs are WONDERFUL in Meatball Sliders, with your favorite shredded cheese melted on the top!
YIELD:  about 48 meatballs
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