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Slow-Cooked Peppercorn Pork Meatballs 
with Garlic Rice & Chives

Juicy little pork balls braised in a herb sauce and finished with an array of veggies are as delicious as they look, trust us. Add a punch 
to the meal with a peppercorn sauce and garlic infused rice. Meatballs are always a fun dinner option, there’s just so much flavour 
packed into a single bite!

  CUSTOM RECIPE    If you chose to swap, upgrade or add protein, follow the custom recipe steps.

Beef  
Mince  

 Peppercorn Sauce  

Recipe Update

The recent wet and cold 
weather across New Zealand 
has impacted our regular 
supply of fresh ingredients 
and as such, what you  
receive may be slightly 
different to what’s pictured. 
Don’t worry, your recipe  
will be just as delicious!

Prep in: 20-30  mins
Ready in: 1 hr 20 mins - 1 hr 30 mins 

W

Pantry items
Olive Oil, Egg, Brown Sugar, Butter 

Grab your Meal Kit  
with this symbol
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We're here to help!
Scan here if you have any questions or concerns
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Before you start 
Remember to wash your hands for 20 seconds  
before you get cooking. 
 You’ll also need to give your fruit and   
 veggies a wash. 

You will need
Large ovenproof pot with a lid (or foil)· Medium saucepan 
with a lid

Ingredients
2 People 4 People

olive oil* refer to method refer to method
onion 1 (medium) 1 (large)
celery 1 stalk 2 stalks
carrot 1 2
garlic 3 cloves 6 cloves
rosemary 1 stick 2 sticks
pork mince 1 packet 1 packet
fine breadcrumbs 1 packet 1 packet
garlic & herb 
seasoning 1 sachet 1 sachet

egg* 1 2
beef-style stock 
powder

1 sachet
(5g)

1 sachet
(10g)

brown sugar* 1 tsp 2 tsp
water*  
(for the sauce) 1 cup 2 cups

butter* 20g 40g
basmati rice 1 packet 1 packet
water*  
(for the rice) 11/2 cups 3 cups

peppercorn 
sauce 1 medium packet 2 medium packets

baby spinach 
leaves 1 small bag 1 medium bag

chives 1 bag 1 bag
beef mince** 1 packet 1 packet

 Pantry Items    Custom Recipe Ingredient 

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 3556kJ (850Cal) 696kJ (166Cal)
Protein (g) 38.9g 7.6g
Fat, total (g) 33.3g 6.5g
- saturated (g) 15.5g 3g
Carbohydrate (g) 97.6g 19.1g
- sugars (g) 14.9g 2.9g
Sodium (mg) 1701mg 333mg
 Custom Recipe Per Serving Per 100g
Avg Qty Per Serving Per 100g
Energy (kJ) 3903kJ (932Cal) 764kJ (182Cal)
Protein (g) 43.2g 8.5g
Fat, total (g) 38g 7.4g
- saturated (g) 19g 3.7g
Carbohydrate (g) 97.6g 19.1g
- sugars (g) 14.9g 2.9g
Sodium (mg) 1677mg 328mg

The quantities provided above are averages only.

Allergens
Always read product labels for the most  
up-to-date allergen information.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

Rate your recipe
Did we make your tastebuds happy?  
Let our culinary team know: hellofresh.co.nz/rate

Custom Recipe: 
If you've swapped to beef mince, combine and 
cook beef mince in the same way as above.

Get prepped 
• Preheat oven to 200°C/180°C fan-forced. 
• Thinly slice onion and celery. Cut carrot into 

bite-sized chunks. Finely chop garlic. Pick and 
finely chop rosemary leaves (see ingredients).

Little cooks: Kids can help pick the herbs from the 
stems!

Make the meatballs 
• In a medium bowl, combine pork mince, fine 

breadcrumbs, garlic & herb seasoning, the egg 
and a pinch of salt and pepper. 

• Using damp hands, roll heaped spoonfuls of 
pork mixture into small meatballs (4-5 per 
person). Transfer to a plate.  

• In a large ovenproof pot, heat a drizzle of olive 
oil over medium-high heat. Cook meatballs, 
turning, until browned, 3-4 minutes (cook in 
batches if your pan is getting crowded). Transfer 
to a plate.

Little cooks: Join the fun by helping combine the 
ingredients and shaping the mixture into meatballs! 

 

Braise the meatballs 
• Return the pot to medium-high heat with a 

drizzle of olive oil. Cook onion, carrot and 
celery until tender, 3-4 minutes.  

• Add rosemary and 1/2 the garlic and cook until 
fragrant, 1 minute. 

• Add beef-style stock powder, the brown sugar, 
water (for the sauce) and the meatballs and 
stir until combined. Cover pot with a lid or tightly 
with foil. Braise in oven until meatballs are 
tender, 50-60 minutes.

TIP: If you don't have an ovenproof pot, transfer 
mixture to a baking dish instead! 

  

Cook the rice 
• When meatballs have 20 minutes cook time 

remaining, heat the butter with a dash of olive 
oil in a medium saucepan over medium heat. 
Cook remaining garlic until fragrant,  
1-2 minutes.  

• Add basmati rice, water (for the rice) and a 
pinch of salt, stir, then bring to the boil.  

• Reduce heat to low and cover with a lid. Cook 
for 10 minutes, then remove from heat and 
keep covered until rice is tender and the water is 
absorbed, 10 minutes. 

 

Finish the sauce 
• Remove meatballs from oven, then gently stir 

through peppercorn sauce and baby spinach 
leaves. Season with salt and pepper. 

Serve up
• Thinly slice chives.  
• Divide garlic rice between bowls. Top with  

slow-cooked peppercorn beef meatballs and 
veggies.

• Spoon over any remaining sauce from the pan 
and garnish with chives. Enjoy!

Little cooks: Add the finishing touch by sprinkling 
over the garnish!


