
Moorish Meatballs
3 tablespoons olive oil, divided
2 medium shallots, minced
3 Fish peppers (or 2 serrano), minced
1 teaspoon plus pinch salt, divided
1 teaspoon ras el hanout (available from Stock & Spice*) 
1 teaspoon of ground cumin
¼ cup (55 g) harissa (available from Stock & Spice*)
1 teaspoon of smoked paprika
½ teaspoon sumac
Pinch cayenne pepper
Pinch Urfa chili flakes (or substitute chili powder)
1-pound (455g) ground beef
1-pound (455g) ground goat
2 eggs 
¼ cup (45g) firmly packed mint, chopped
1 cup (115g) fine bread crumbs

Preheat the oven to 350 F (175 C)
Pour 1 tablespoon of the olive oil into a small 8-inch (20 cm) pan over high heat. Saute the shallots, 
garlic, Fish peppers, and a pinch of salt over high heat for 2 minutes, until they begin to turn 
translucent. Remove the pan from the heat and add the ran el hanout and cumin while the pan is 
still hot. Let the mixture cool, and then add the harissa, smoked paprika, sumac, cayenne, and Urfa, 
stirring to combine. 
Add the mixture to a large bowl with the ground meat, eggs, remaining teaspoon salt, the mint, 
and bread crumbs. Knead the mixture by hand for about a minute, until the ingredients are just 
incorporated. 
Roll into 1-inch (2.5 cm) balls (approximately 2 tablespoons per ball). Heat a large sauté pan over 
medium heat. Add the remaining 2 tablespoons of oil and the meatballs in an even layer (you may 
need to do this in batches). Gently roll the meatballs around in the pan, browning on all sides (about 2 
minutes per side), then pop the pan in the oven and bake for 10 minutes, or until cooked through.

This recipe is from Evan Mallett’s book Black Trumpet: A Chef’s Journey Through Eight New England Seasons  
(Chelsea Green Publishing, 2016) and is reprinted with permission from the publisher.
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*Stock & Spice, which is right next door to the restaurant, brings global flavors, local ingredients, and creative ideas to home 
cooks with handmade Black Trumpet spice blends, spice grinding tools, and locally produced ingredients like heritage beans 

and grains, jams and jellies, maple syrup, honey, and hand-crafted kitchen wares.


