
Level: Intermediate 

Yield: 4 Servings 

Time to Plate: 45 Minutes 

Prep Time: 20 Minutes 

Cook Time: 20 Minutes
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C H I C K E N  S C A M P I  M E A T B A L L S



Chicken Scampi Meatballs 

INGREDIENTS: 
Meatballs: 

1lb lean ground chicken 

1 egg 

½ cup Italian breadcrumbs 

¼ cup grated Parmesan, additional 
for serving 

1½ Tablespoon olive oil 

1 Tablespoon fresh chopped 
parsley 

Sauce: 

4 Tablespoons butter 

4 Tablespoons olive oil 

2 shallots 

2 garlic cloves 

¾ cup dry white wine 

¼ teaspoon crushed red pepper 
flakes 

Juice of one lemon 

2 bell peppers 

PREPARATION: 
1. Preheat oven to 400 degrees.  Wash and dry all produce.  Start by making 
your meatballs first. Combine all ingredients, and be sure not to over work the 
meat or it will make the meatball tough. Shape into 12 even sized balls.  Place 
on a baking sheet lined with tin foil and olive oil spray.  You will place them in 
the oven when you start your sauce on top of the stove.  

2. Cut shallots in half and slice thin.  Mince garlic cloves.  Slice bell peppers 
into thin strips.  Juice lemon, and ensure that there are no seeds in the juice.   

3. Pop meatballs in the oven and set a timer for 10 minutes.  In a large nonstick 
skillet over medium-high heat, melt 2 Tablespoons of butter and 3 Tablespoons 
of oil.  Add shallots, garlic and red pepper flakes- cook 3-4 minutes, until 
translucent, but do not let the garlic brown.   

4. Add white wine and lemon juice and bring to a boil.  Turn heat down to low-
medium and add additional 2 Tablespoons of butter and 1 Tablespoon of oil.  
At this time the meatballs should be coming out of the oven, gently add them 
to the sauce and add in the bell pepper slices.  Cover and let simmer on low 
heat for 10 minutes.  Serve over fresh pasta with fresh grated Parmesan and 
enjoy.

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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