
2 tablespoons vegetable oil

4 tablespoons (½  stick) unsalteD butter

¹⁄³  cup frank’s reDhot sauce or any other 

favorite hot sauce

1 pounD grounD chicken, preferably 

thigh Meat

1 large egg

½  celery stalk, MinceD

¾  cup breaD cruMbs

1 teaspoon salt

o Preheat the oven to 450°F. Drizzle the vegetable oil 
into a 9 × 13- inch baking dish and use your hand to 
evenly coat the entire surface. Set aside.

o Combine the butter and hot sauce in a small 
saucepan, and cook over low heat, whisking until the 
butter is melted and fully incorporated. Remove from 
the heat and allow the mixture to cool for 10 minutes.

o Combine the hot sauce mixture, ground chicken, 
egg, celery, bread crumbs, and salt in a large mixing 
bowl and mix by hand until thoroughly incorporated.

o Roll the mixture into round, ¾-inch balls, making 
sure to pack the meat fi rmly. Place the balls in the 
prepared baking dish, being careful to line them up 
snugly and in even rows vertically and horizontally to 
form a grid. The meatballs should be touching one 
another.

o Roast for 15 to 20 minutes, or until the meatballs 
are fi rm and cooked through. A meat thermometer 
inserted into the center of a meatball should read 
165°F.

o Allow the meatballs to cool for 5 minutes in the 
baking dish before serving.

M I N I  BU F Fa l o  C h I C k e N  B a l l S

T hese balls will defi nitely get any party started. buffalo’s fi nest bar food minus the bones makes it the perfect 

food to serve up for the big game, a surprising appetizer, or even passed as a fancy hors d’oeuvre. it’s the 

best part of hot and spicy wings with none of the mess. if you like your balls extra spicy, you can always add an extra 

tablespoon or two of hot sauce to the recipe. Make one batch and you’ll know why these are a staff fave and top seller 

at the shop. serve with blue cheese Dressing (page 70).

Makes about forty ¾-inch meatballs

–9–

T
H

E
 

B
A

L
L

S

Holz_9780440423164_6p_01_r1.indd   9 7/13/11   11:35 AM


