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ROMANIAN CHIFELE DINPORC Q,
(Romanian Pork Meatballs) ﬁ

* 600 g minced pork
* 2 medium eggs =
+ 2slices of dry white bread (about 100 g) soaked in milk 0

« 2 cloves of garlic
- 1 small white / yellow onion

(about 75 g after cleaning and chopping)
. | teaspoon grated salt

+ 1/2 teaspoon freshly ground black pepper
1 tablespoon finely chopped fresh dill °
- | tablespoon finely chopped fresh parsley
- 1 teaspoon dried thyme é
- flour for rolling meatballs \
- sunflower oil for frying

30min meatballs MEDIUM
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-METHOD-

‘We put the slices of bread in a deep bowl and
cover them with milk. Let them soften for
about 10 minutes.

‘While the slices of bread soften, chop the meat
and put it in a bowl. Add eggs, thinly grated
garlic cloves and onion, dill, parsley, dried
thyme, salt and pepper.

Add the slices of bread, squeezed very well,
and knead the meat until you get a well-bound
composition.

Cover the bowl with food-grade plastic wrap
and refrigerate for 30 minutes. In this way, the
meat will absorb the aroma of spices, and the
meatballs will be very tasty.

After resting, with our hands constantly wet,
we form small meatballs, about the size of a
walnut. We roll them in flour and place them
on a wooden board or on a separate plate.

Heat the oil in a non-stick pan (put oil in the
pan as deep as 2 centimetres). Remove the
excess flour from the meatballs, flatten them a
little (the meatballs will swell during frying, so
it is advisable to flatten them a little before
putting them in the pan). Fry the pork meat-
balls over medium heat for about 6 minutes, 3
minutes on each side.

After they have browned, take them out on a
plate lined with absorbent paper.

‘We serve these delicious meatballs, hot or
cold. They are excellent and very fluffy!

Good appetite!!!
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