Viethamese-Style Pork
Meatballs
Serves 4
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2 T peeled and minced ginger

1 T minced garlic (from about 3
large cloves)

1 T fish sauce (nuwéc mém)

1 tsp freshly ground black pepper
% tsp salt (or omit, if too salty)

30 g panko

450 g ground pork (can also use ground chicken)

Cilantro (pak chee), chopped (topping over rice and in meatballs)

Heat oven to 220°C.

In a large bowl, combine all the ingredients with your hands to gently mix.
Shape the meat into 12 golf-ball-size rounds (about 5-cm in diameter) and
arrange on a greased rimmed baking sheet.

Bake until golden and cooked through, about 15-25 minutes. (Turn after 10
minutes)

Serve warm.
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