
14 oz. canned cranberry sauce (or you can make your own before beginning recipe)
2 tbsp. soy sauce/tamari/or coconut aminos  
2 tbsp. tomato paste
2 tbsp. brown sugar
1/2 tsp. garlic powder
1/2 tsp. onion powder
2 tbsp. apple cider vinegar

1 cup roasted cauliflower florets (see below), feel free to use frozen riced cauliflower to save some time
1 cup cooked quinoa 
2 flax eggs (2 tbsp. of flax meal to 5 tbsp. of water, mix and let sit for a few minutes) 
½ cup red onion, finely diced 
1/2 tsp. ground black pepper
¾ tsp. sea salt
3 cloves garlic, minced
1 cup breadcrumbs of choice (gluten-free if needed)
1 tsp. dried oregano
1 tbsp. soy sauce/tamari/or coconut aminos
1 tsp. dried rosemary or thyme (you can also do a mix of both) 
1 ½ tbsp. olive oil 

Preheat oven to 450F.  
Cut the cauliflower head into even-sized florets. Drizzle the cauliflower with a teaspoon of oil. Roast the cauliflower, on
parchment paper on a baking pan, for 15-20 minutes (go to next step while that bakes). 
Make the quinoa as directed on the package.  Move on to the sauce while the quinoa and cauliflower cook.
For the sauce, mix all the ingredients together in a medium saucepan.
Bring to a boil and then turn heat to medium-low.  Cook for 5 minutes, stirring occasionally, until the ingredients come
together.  Set aside until ready to use.
Remove cauliflower from oven when it's done and allow to cool for a few minutes. 
In a food processor, add 1 cup of cauliflower (you may have roasted more than a cup) and pulse it until it's completely riced.  
Add all the other meatball ingredients except the oil.
Pulse them all in the food processor until they can form a tight ball and until all the ingredients are mixed very well (you
shouldn't see chucks of anything).
Using a tablespoon measuring spoon, form meatballs and shape into a ball with your fingers. You can place them on a plate
or some wax paper while you finish forming all the balls. 
Heat the remaining oil in a pan over medium-high heat and use one meatball to test the oil. Cook on one side for about 1-2
minutes, turning on all sides onto fully cooked inside and out, about 4 minutes. You can add as many meatballs as can fit in
the pan without overcrowding it, cooking them all for about 5 minutes, turning on each side, to cook them through.
Turn heat to the lowest setting and pour the cranberry glaze over all the meatballs, making sure you move them around to
coat all sides.  Plate on a dish and serve with toothpicks.

The savoriness of the meatball paired with the tangy light sweetness of the sauce makes for a perfect accompaniment to
balance this Gamay Noir.  Great for entertaining, you can serve them as hors d'oeuvres or as a main with sides.

Ingredients:   (makes 18 meatballs) Gluten-Free if using GF breadcrumbs and using tamari instead of soy sauce 
For the Cranberry Sauce: 

Meatballs: 

Instructions:

CRANBERRY GLAZED MEATBALLS 
 

PLANT-BASED PAIRING:  2019 AEREA GAMAY PURE
Grape Varietals:  100% Gamay Noir 

Whole berries, savory aromatics, and rich ruby-violet hues.  
Pairs nicely with a decadent holiday meal or a hearty meat substitute. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


