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Inside each sweet, sticky-glazed meatball is a little confetti explosion of sweet bell pepper and sharp garlic and 

scallion. These are fun and impressive on a platter (and kid-friendly, too!), but easy to put together for dinner, 

even on a weeknight. 

Serve this on its own or with steaming hot jasmine rice. Good for 4 servings. 

INGREDIENTS 

1 lb. ground chicken (not chicken breast)  

3 scallions (white and green parts) 

2 or 3 cloves garlic, chopped 

1/2 large red bell pepper  

1/2 large yellow bell pepper 

1 egg 

1/2 cup unseasoned panko bread crumbs 

2 tsp. sesame seeds 

About 1 Tbsp. Sesame Ginger dressing (recipe below) 

1/2 cup coconut sugar (to “frost” the meatballs before baking) 

FOR SERVING 

1 large romaine heart, rinsed, dried and separated into individual leaves 

1/2 medium red onion, cut into thin slices 

A handful of fresh cilantro leaves (optional, but recommended for serving) 

Additional sesame seeds to sprinkle (optional, or serving) 

Jasmine rice, if desired, for serving 

SESAME GINGER DRESSING 

2 Tbsp. rice vinegar 

2 Tbsp. low sodium soy sauce (or Tamari) 

1 Tbsp. coconut sugar 

1 tsp. sriracha (optional, if you like a little heat) 

1 tsp. fish sauce  

3 Tbsp. canola or peanut oil 

1 or 2 tsp. toasted sesame oil (depending on taste) 

 INSTRUCTIONS 

1. Combine the garlic, peppers and scallions in the bowl of a food processor. Pulse 10 times, for 1 second 

each, until the mixture looks like colorful confetti. Sprinkle a generous pinch of kosher salt over the 

pepper mixture. 
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2. Line a colander with double thickness paper towels and transfer the processed pepper mixture to it. Allow 

it to rest in the colander long enough to absorb the excess moisture from the mixture, about 10 minutes. 

3. In a glass measuring cup, whisk together the first five dressing ingredients. Slowly drizzle in the canola or 

peanut oil while whisking constantly. This will help to emulsify the ingredients. Whisk in 1 teaspoon of the 

toasted sesame oil and give it a taste. Add more if you like. This oil is very pungent, so generally speaking, 

a little goes a long way. 

4. Season ground chicken with kosher or sea salt and fresh ground black pepper. Combine confetti veggies 

with chicken, egg, a splash of sesame ginger dressing, sesame seeds and panko crumbs. Mix with a 

wooden spoon or your hands. It will be a gooey mix, but if it’s too wet to hold together, add an extra 

sprinkle of bread crumbs. If it seems dry, add another splash of sesame ginger dressing. 

5. Add coconut sugar to a shallow dish or small bowl.  Shape the mixture into meatballs about 1 1/2” 

diameter. Working quickly, roll the meatballs through the sugar, just enough to frost each one, and roll 

again in your hands to fully adhere the sugar, which will become a glaze on the baked meatballs. Place 

meatballs into a 9x13 glass baking dish, allowing space between them. Bake at 350° for 25 to 30 minutes. 

6. Arrange romaine leaves on a platter, then bed your meatballs on them. Whisk the dressing ingredients 

again. Scatter red onion slices over the top and drizzle with the sesame ginger dressing. Sprinkle with 

cilantro leaves and sesame seeds and serve (with rice, if desired). 

 

Looking for something a little spicier? Check my blog site for the “Copycat” Chicken Lettuce Wraps, my take on the 

popular appetizer at the big chain restaurant. 

 

 

 

http://www.comfortdujour.com/

