
Maggie Parrish
Homemade Chicken Parmesan Meatballs

Maggie Parrish
- 1 lb. ground chicken
-  1/2 cup grated parmesan
- 1/2 cup Italian or original bread crumbs
- 2 tbsp onion, finely minced
- 2 tbsp dried parsley flakes
- 2 tbsp garlic powder
- 1 tbsp dried basil flakes
- 1 tbsp Italian seasoning
- 1 egg, whisked
- salt and pepper to taste
- 3 tbsp EVOO
- 1 jar pasta sauce
- 1/2 box of angel hair pasta (for two)
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Maggie Parrish
Preheat your oven to 400 degrees and place aluminum foil on a large baking sheet. Lightly spray the foil with cooking spray to help alleviate any sticking. Combine all ingredients in a large bowl adding the whisked egg last. Mix well with a spatula for the first turn or two. Wash your hands and then begin kneading the mixture with your hands until blended. Once blended start forming small to medium size meatballs (1.5 - 2 inches in diameter). Lay out the meatballs on the prepared baking sheet in rows. (Wash your hands!) In a small bowl add about 1/4 cup of pasta sauce and 2-3 tablespoons of EVOO. Stir and then brush a small amount on each meatball. Place in the oven on the second rack from the top (you should have a good 8 inches or more from the top of oven) and bake for 15 minutes. Remove and spoon just the pasta sauce over each meatball and then sprinkle some parmesan cheese on each ball. Place back in the oven for another 10 minutes. Remove and cut one of the larger meatballs to ensure it is completely cooked through. It should be white meat, with no pink.  Paired with angel hair pasta and the remaining tomato and basil sauce. Top with more parmesan and parsley before serving.


