recipe lions head meatballs

Recipe lions head meatballs are a delightful and hearty dish rooted in Chinese cuisine, specifically
from the Jiangsu province. This dish is renowned for its tender, flavorful meatballs served in a savory
broth, often accompanied by greens. The name "lion's head" comes from the large, round meatballs
resembling a lion's head, while the accompanying bok choy or other greens represent the mane. This
article explores the origins of lion's head meatballs, offers a step-by-step recipe, and provides tips for

making the perfect dish, as well as variations you can try.

Origins of Lion's Head Meatballs

Lion's head meatballs (DDD sthi tou) have a long history in Chinese culinary tradition, dating back
to the Qing Dynasty. The dish is named after the famous lion statues that guard Chinese temples and
palaces, which have round, large heads and flowing manes. Traditionally, lion's head meatballs are

made from ground pork, although variations using beef or other meats exist.
The dish is not only popular for its appearance but also for its rich flavor and comforting qualities. It is
often served during family gatherings and festive occasions, symbolizing unity and prosperity. The

slow-cooked meatballs infused with spices and broth create a warm, inviting meal that brings people

together.

Ingredients for Lion's Head Meatballs

To create an authentic lion's head meatball experience, you'll need the following ingredients:



For the Meatballs:

- 1 pound ground pork (preferably a mix of shoulder and belly for fat content)
- 1/4 cup water or chicken broth

- 1/4 cup finely chopped scallions

- 1/4 cup grated ginger

- 2 tablespoons soy sauce

- 1 tablespoon Shaoxing wine (Chinese rice wine)

- 1 tablespoon sesame oll

- 1 tablespoon cornstarch

- 1/2 teaspoon white pepper

- 1/2 teaspoon sugar

- Salt to taste

For the Broth:

- 4 cups chicken broth

- 2 cups bok choy or Napa cabbage, cleaned and trimmed
- 2 tablespoons soy sauce

- 1 tablespoon oyster sauce (optional)

- 1 teaspoon sugar

- 2-3 slices of ginger

- 2-3 cloves of garlic, smashed

Step-by-Step Recipe for Lion's Head Meatballs

Now that you have your ingredients ready, follow these steps to prepare delicious lion's head

meatballs.



Step 1: Prepare the Meatball Mixture

1. In a large mixing bowl, combine the ground pork, scallions, ginger, soy sauce, Shaoxing wine,
sesame oil, cornstarch, white pepper, sugar, and salt.

2. Gradually add water or chicken broth while mixing the ingredients. This will help keep the meatballs
moist.

3. Use your hands to mix the ingredients thoroughly until well combined.

4. Once mixed, cover the bowl and let it rest in the refrigerator for about 30 minutes. This allows the

flavors to meld and the mixture to firm up.

Step 2: Shape the Meatballs

1. After the mixture has rested, wet your hands with a little water to prevent sticking.
2. Take a portion of the mixture (about 2-3 tablespoons) and roll it into a large ball, about the size of a
golf ball. Repeat until all the mixture is shaped into meatballs.

3. Place the formed meatballs on a parchment-lined tray to keep them separated.

Step 3: Prepare the Broth

1. In a large pot, heat the chicken broth over medium heat.
2. Add the smashed garlic, ginger slices, soy sauce, oyster sauce (if using), and sugar.

3. Bring the broth to a gentle simmer.

Step 4: Cook the Meatballs

1. Carefully add the meatballs to the simmering broth.

2. Allow the meatballs to cook for about 20-25 minutes, turning them occasionally using a slotted



spoon. This will ensure they cook evenly and absorb the flavors of the broth.
3. After 20 minutes, add the bok choy or Napa cabbage to the pot and cover. Cook for an additional

5-10 minutes, or until the greens are tender.

Step 5: Serve the Dish

1. Once cooked, carefully remove the meatballs and greens from the pot using a slotted spoon and
place them in a serving bowl.
2. Ladle the broth over the meatballs and greens.

3. Serve hot, garnished with additional scallions if desired.

Tips for Perfect Lion's Head Meatballs

To ensure your lion's head meatballs turn out perfectly, consider the following tips:

e Choose the Right Pork: For the best flavor and texture, use a mix of pork shoulder and belly.

The fat content is essential for juicy meatballs.

Don't Overmix: While it's important to combine the ingredients, overmixing can lead to dense

meatballs. Mix just until combined.

Rest the Mixture: Allowing the meatball mixture to rest in the refrigerator helps firm it up and

enhances the flavors.

Gentle Cooking: Simmer the meatballs gently. Boiling can cause them to fall apart.

Customize the Greens: While bok choy is traditional, feel free to use other greens like spinach or

Swiss chard based on availability and preference.



Variations of Lion's Head Meatballs

While the classic recipe is delicious on its own, there are various ways to add a personal touch to

lion's head meatballs:

1. Spicy Version: Add chopped red chili peppers or chili oil to the meatball mixture for a spicy kick.

2. Vegetarian Option: Substitute ground pork with a mixture of ground mushrooms, tofu, and

vegetables for a plant-based version.

3. Different Sauces: Experiment with different sauces in the broth, such as hoisin or plum sauce, to

enhance the flavor profile.

4. Herbs and Spices: Incorporate fresh herbs like cilantro or additional spices like five-spice powder

for a unique twist.

Conclusion

Lion's head meatballs are a comforting and satisfying dish that showcases the richness of Chinese
cuisine. With their tender texture, savory broth, and vibrant greens, they make for an excellent family
meal or a special dish for gatherings. The steps may seem intricate at first, but with practice and the
right ingredients, anyone can master this delicious recipe. Whether you stick to the traditional version
or experiment with variations, lion's head meatballs are sure to impress and bring warmth to your

dining table.



Frequently Asked Questions

What are Lion's Head meatballs?
Lion's Head meatballs are a traditional Chinese dish made from large pork meatballs cooked in a

flavorful broth, often served with Napa cabbage and sometimes accompanied by rice.

What ingredients are typically used in Lion's Head meatballs?

Typical ingredients include ground pork, ginger, garlic, green onions, soy sauce, Shaoxing wine,
sesame oil, and sometimes water chestnuts for crunch.

How do you make Lion's Head meatballs tender?

To make Lion's Head meatballs tender, it's important to mix the meat with cold water and other
ingredients thoroughly to create a sticky, cohesive mixture, and to avoid overcooking them.

Can Lion's Head meatballs be made with other meats?

Yes, while traditional Lion's Head meatballs are made with pork, you can also use ground chicken,
turkey, or beef as alternatives, though the flavor and texture will vary.

What is the significance of the name 'Lion's Head'?

The name 'Lion's Head' refers to the large size of the meatballs, which resemble a lion's head, and the
dish is often served in a way that symbolizes strength and prosperity.

How long does it take to cook Lion's Head meatballs?

Cooking Lion's Head meatballs typically takes about 30-40 minutes, depending on the size of the

meatballs and the method of cooking, whether it's simmering or steaming.



What are some common sides to serve with Lion's Head meatballs?
Common sides include steamed rice, stir-fried vegetables, or a simple salad, as well as the broth in
which the meatballs are cooked.

Can | freeze Lion's Head meatbalis?

Yes, you can freeze uncooked or cooked Lion's Head meatballs. Just make sure to store them in an

airtight container to prevent freezer burn.

What type of broth is used in Lion's Head meatballs?

Lion's Head meatballs are often cooked in a light, savory broth made from chicken or pork stock,

seasoned with ginger, garlic, and soy sauce.

Are Lion's Head meatballs gluten-free?

Lion's Head meatballs can be made gluten-free by using gluten-free soy sauce or tamari instead of

regular soy sauce and ensuring that all other ingredients are gluten-free.
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