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Spiced Apple Swedish Meatballs 
Yield:  approximately 24-30 meatballs 
 
¾    Cup finely minced onion 
1 Tablespoon butter 
½  Pound Italian sausage 
½  Pound lean ground beef 
1 Cup Panko breadcrumbs* 
¾   Cup Apple Butter, divided 
2 Tablespoons sour cream 
1 Egg 
½  Teaspoon salt, or to taste 
½  Teaspoon ground allspice 
 Freshly ground black pepper 
½ Cup beef broth 
2 Tablespoons honey 
*For gluten-free option, substitute ½ cup rolled oats ground to consistency of breadcrumbs or 
½ cup course almond meal.  
 
Preheat the oven to 400 degF.  Line a large rimmed baking sheet with foil; grease.   
 
Combine onions and butter in microwave safe bowl or glass measuring cup.  Heat on high for 
4 minutes, stirring halfway.    
 
In a large mixing bowl, combine sausage, ground beef, breadcrumbs, ¼ cup apple butter, 
sour cream, egg, salt, a few grinds of pepper, and allspice.  Add the onion and mix well, until 
thoroughly combined.  Form into approximately one-ounce portioned meatballs (about golf-
ball size).  Place on baking sheet close together, but not touching. 
 
Bake for 12 minutes.  Meanwhile, whisk together the remaining ½ cup of the apple butter with 
the beef broth and honey. Remove meatballs from oven and pour sauce over the top, making 
sure to cover each meatball.  Place back in the oven for 5-7 minutes until sauce is glaze-like 
and meatballs are browned and cooked through. Serve warm. 
 
To make ahead:  Form and thoroughly cook meatballs (about 15 minutes in oven).  Cool and 
place in container or freeze on cookie sheet and then transfer to zip-top bag.  Place 
meatballs in baking dish, cover with foil and bake at 325 degF until warmed (about 15 
minutes for thawed, 30 minutes for frozen).  Mix up a batch of sauce, add to meatballs and 
stir to coat.  Continue baking, uncovered, until sauce is warmed and glaze-like, stirring 
occasionally. 
 
 


