Buffalo Chicken Meatballs with Blue-Cheese Sauce (recipe makes 16 meatballs)
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These are a really elegant alternative to regular, messy-to-eat Buffalo hot wings. They’re great for parties, and I like to serve them with baked potatoes for supper.
Ingredients:
1 pound ground, dark chicken meat (ground white meat turns out too dry)
1 small yellow onion, finely diced
2 tablespoons buttermilk

1 slice white or wheat bread, torn into small pieces

1 cup, plus 2 tablespoons Frank’s brand hot sauce

½ cup plain breadcrumbs

1 packet ranch dressing mix (see note for my healthy, homemade mix recipe)
1 large egg

½ - ¾ cup finely diced celery (1 average rib’s worth)
3 tablespoons vegetable oil to fry the onions, plus enough to grease a sheet pan
4 ounces any kind of firmer type of blue cheese, cut into 16 half-inch cubes

5 tablespoons unsalted butter

2 tablespoons honey

½ cup mayonnaise

⅓ cup crumbled blue cheese

¼ cup sour cream or crème fraîche
2 tablespoons buttermilk

1 teaspoon honey

½ teaspoon garlic powder

Preparation:

Preheat the oven to 450° F.  Grease a baking sheet with vegetable oil, or line with non-stick aluminum foil (or line with regular foil and grease the foil).

For the blue-cheese sauce, combine the mayonnaise, blue cheese, sour cream, 2 tablespoons buttermilk, honey and garlic powder (the last 6 ingredients listed) in a bowl and whisk until blended.  Put it in the refrigerator while you make the rest of the recipe.
For the buffalo chicken meatballs, heat the 3 tablespoons oil in a medium saucepan over medium heat. Add the onion and sauté until soft and translucent. Let cool.
Beat the egg in a large bowl, then combine it with 2 tablespoons of buttermilk, the torn bread, the 2 tablespoons hot sauce, the sautéed onions, ground chicken, breadcrumbs, ranch dressing mix and ¼ cup, or half, of the diced celery; mix with your hands until combined (I wear latex gloves). Refrigerate for 30 minutes.

Divide the meat mixture into 16 even portions. Spread each out and place a cube of blue cheese in the center of each, wrapping the meat around the cheese. Roll each into a uniform ball and place on the prepared baking sheet. Bake the meatballs until they’re browned and reach an internal temperature of 175° F., 20 to 25 minutes.
While the meatballs bake, prepare the buffalo sauce: In the saucepan over medium-low heat, combine the butter, 2 tablespoons honey and 1 cup Frank’s hot sauce. Heat until the butter is melted, whisking until well blended. Continue to cook until the sauce is heated through.
Transfer the meatballs to another large mixing bowl (or wash the first one) and pour over the buffalo sauce. Gently toss to coat and transfer to plates. Spoon some of the buffalo sauce over the meatballs and garnish with a nice drizzle of the blue-cheese sauce and a sprinkling of the remaining diced celery. Serve the rest of the blue cheese sauce on the side.

Note:

Mix the following ingredients for a healthier alternative to the Ranch dressing mix:

2½ teaspoons dried parsley
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 1 teaspoon granulated garlic powder
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 1 teaspoon granulated onion powder
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 1 heaping teaspoon crushed saltine cracker
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 1 heaping teaspoon dried minced onion
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 ¼ teaspoon dried dill weed
2 tablespoons buttermilk
1½ teaspoons table salt
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 ½ teaspoon lemon-pepper
