
Paleo Meatballs

Active Time: 15 minutes | Total Time: 40 minutes | Serves: 10

Nutrition Information Per Serving

318 calories, 0.71 g carbohydrate, 0.08 g fiber, 0.63 g NET carbs, 27.32 g protein, 22.69 g fat

Ingredients Preparation

5 clove(s) organic garlic, pressed

1/4 cup(s) fresh parsley, finely chopped

1 tsp sea salt

1 pound pastured ground pork

2 pound(s) grass-fed ground beef

3 large(s) pastured eggs, beaten

1. Preheat the oven to 350 degrees F. Grease a
cookie sheet.

2. In a large mixing bowl, combine the ground beef
and pork. Add the eggs, garlic, parsley and sea
salt. Mix gently to combine. Do not over-mix.

3. Form the meatball mixture into 1-inch balls and
place on cookie sheet.

4. Transfer to oven and bake for 25-30 minutes
until no longer pink in the center.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


