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

Spiced Chorizo Meatballs
Hands-on 15 minutes Overall 20 minutes

Nutritional values (per serving): Total carbs: 6 g, Fiber: 1.9 g, Net carbs: 4.1 g,

Protein: 27.5 g, Fat: 35.4 g, Calories: 447 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 4 servings)

0.9 lb ground pork, 20% fat (400 g / 14.1 oz)

1/3 average Spanish chorizo or other hard type (80 g / 2.8 oz)

1 large egg, free-range or organic

1/2 cup almond flour (50 g / 1.8 oz)

1 tsp paprika

1/4 tsp cayenne pepper

1 tsp ground cumin

2 cloves garlic

1 small white onion (70 g / 2.5 oz)

1 tbsp ghee or lard (make your own ghee)

1/2 tsp salt (I like pink Himalayan)

Try with:

Keto cheese sauce and

Buttered Brussels sprouts or

Creamy keto mash or

Green Beans with Lemon and Almonds

When looking for ingredients, try to get them in their most natural form

(organic, without unnecessary additives).

Instructions

Peel and dice the onion and garlic and dice the chorizo sausage.1.

Grease a large pan with ghee and add the chorizo, garlic and

onion. Cook for 5-8 minutes over a medium heat or until lightly

crisped up. Take off the heat and set aside.

2.

In a mixing bowl, combine the ground pork, egg, almond flour,

paprika, cayenne pepper, ground cumin and salt.

3.

Mix until well combined and add the crisped up chorizo, garlic and

onion from the pan using a slotted spoon.

4.

Using your hands, make small-medium meatballs and place on a5.

cutting board.  Heat the pan where you cooked the chorizo

and onion over a medium-high heat. Once hot, add the

meatballs and cook for 2 minutes.

Once browned, turn the meatballs on the other side using a

fork and cook for another 2 minutes. Reduce the heat to

medium and cook for 5-10 minutes. The time depends on the

size of the meatballs.

6.

Remove from the heat and serve immediately or let it cool

down and store in the fridge for up to 5 days. To store them for

longer, place in a zip-lock bag and freeze. For a complete

meal, try with Keto cheese sauce and Buttered Brussels

sprouts!

7.
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