
HOLY MEATBALLS! 
 
What a Night! Yes, the theme of the February 9th meeting of the Culinary Art Society 
(CAS) division of the SYC was “Meatballs from All Over the World or Complimentary 
Side Dish”. No one meatball tasted the same as another, but all were very tasty; we had 
Swedish, Chinese, Thai and variations of Italian meatballs, in addition to some very tasty 
side dishes.  And the February winners are: 
 
Meatball Entrée: 

�� 1st Place: Joyce Sanders, Chinese Meatballs 
�� 2nd Place: Shannon Hugel (with the support of Tracy), What a Little Cholesterol 

Meatballs? 
�� 3rd Place: Connie Bauer, Another Version of Italian Meatballs 

 
Complimentary Side Dish: 

�� 1st Place: Ellie Baugh, Scalloped Potatoes with Stilton and Sage   
�� 2nd Place: Barbara Pickens, Caesar Salad 

 
 
And here are the first place recipes: 
 

 



 
 
Chinese Meatballs    Submitted by Joyce Sanders  
    
 
A great recipe for a holiday cocktail party because you can make it ahead.  This recipe will make 
approximately 12 dozen (1” to 1-1/2”) meatballs. 
 
6 (6 oz) cans water chestnuts -- chopped fine 
3  bunches green onions – chopped fine 
5 lbs lean ground pork 
1/4 cup soy sauce 
6  eggs -- slightly beaten 
1 TAB S & P (each) 
1/2 tsp dried rosemary – crushed (or 1 TAB chopped fresh rosemary) 
2 1/2 cups dried breadcrumbs 
1  box cornstarch 
  Oil 
 
Drain water chestnuts.  In food processor, chop water chestnuts and onions (including tops) until fine.  
(You may have to do this in multiple batches depending on the size of your processor)  In a large mixing 
bowl, combine onion mixture with the pork, soy sauce, eggs, S & P, rosemary and breadcrumbs.  Mix 
ingredients thoroughly by hand and then chill for an hour or so.  Form meat mixture into small meatballs 
(about 1-2 TAB each) and roll in cornstarch.  In a heavy fry pan (or wok), heat 1” of oil and sauté the 
meatballs (in batches) until well browned and cooked through.  Drain meatballs on paper towels; place in 
chafing dish.  Add enough glaze to coat the meatballs evenly.  Serve with toothpicks. 
 
Ginger Soy Glaze: 
   
1 cup vinegar 
2 cups pineapple juice 
3/4 cup sugar 
2 cups beef consommé (I use Campbell’s soup brand) 
2 TAB soy sauce 
3 TAB fresh grated ginger root 
1/2 cup cornstarch 
1 cup cold water 
 
In 3 qt saucepan, heat vinegar, pineapple juice, sugar, consommé, soy sauce and ginger.   Mix cornstarch 
with water and gradually add to pineapple mixture in saucepan.  Continue to cook, stirring constantly, until 
sauce is clear and thickened.  Gently pour enough sauce over the meatballs to coat evenly. 
 
Hint:  Use rubber or latex gloves when mixing meat mixture and forming and rolling the meatballs in 
cornstarch. 
 



 
 
 
Scalloped potatoes with Stilton and Sage                     Ellie Baugh 
 
1 large garlic clove 
2 tablespoons butter 
½ pound potatoes, thinly sliced, do not peel 
1 tablespoon all-purpose flour 
Salt and freshly ground pepper 
2 tablespoons finely chopped sage 
¼ cup crumbled stilton 
2/3 cup half and half 
 
Preheat oven to 350 degrees 
Rub inside of a small shallow casserole liberally with garlic and then grease with butter. Discard 
garlic clove 
 
Layer 1/3 potatoes slices in pan and sprinkle lightly with flour and salt 
and generously with pepper. Add 1/3 sage and stilton and pour 1/3 of half and half over all. 
Repeat this procedure twice. Press potatoes down into the cream with the back of a spoon. Dot 
with remaining butter 
 
Put pan on a small baking sheet and place in oven. Bake until potatoes are very tender and 
surface nicely browned, about 1 ½ hours. 
 
Note: This recipe is great for serving a large crowd. The quantities do not have to be multiplied 
precisely, follow the basic method and make a big pan full. 



The categories for the 6PM March 22 gathering of CAS are International Entrée or St. 
Patrick’s Day Dessert. If you haven’t given CAS a try yet, here are a few simple rules to 
remember: 

1. If you're presenting a dish for competition arrive with your dish and all display & 
serving accessories between 5:30 and 6:00PM. Judging starts just after 6PM 

2. If you are not competing, please stay out of the kitchen. 
3. If you don't want to compete, you can bring a potluck dish....salad, dessert, etc., to 

share. 
4. If you don't bring a dish for competition or a potluck dish, the cost is $5 each. 
5. Regarding beverages: To help make this an almost effortless event, ice and cups 

only will be provided. Bring your own beverage/mixer of choice. 
6. And finally, if competing is your thing, (and let me tell you, there are some 

competitors in this Club) and if you strive to win the coveted annual prize for the 
most wins, you need to join CAS. It's $10 a year and there will be a fabulous prize 
for the grand winner. 

  
All proceeds of CAS activities go back to the Club for the betterment of the Club. 
Need more information? Visit the SYC website at www.swinomishyachtclub.org or 
contact me at rieswork@verizon.net, (360)424-1512. 
Marla Ries 
 


