
Green Onions

Teriyaki-Glazed Meatballs 
with Crunchy Cabbage Slaw and Basmati Rice
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We’re giving meatballs an Asian twist with homemade 

teriyaki sauce. Made with soy, ginger, and a touch of honey for 

sweetness, it’s a major upgrade from the bottle. We’re serving 

this delicious dish over rice and adding a refreshing cabbage 

slaw for crunch!

Prep
40 min

dairy 
free

HoneyGinger Soy Sauce Hoisin PankoGround Beef

nut  
free

Red Cabbage, 
shredded

Carrot Rice White Wine 
Vinegar

Corn Starch



*Not Included

Allergens

1) Soy/Soja

2) Wheat/Blé

3) Sulphites/Sulfites

 

Tools

Small Pot, Large Bowl, 

Medium Bowl, Small Bowl, 

Baking Sheet, Small Pan, 

Peeler, Whisk, Measuring 

Spoons, Measuring Cups

Ingredients 4 People

Ground Beef 2 pkg

Green Onions 4

Ginger 1 knob

Soy Sauce 1) 2) 2 bottles

Honey 1 jar

Hoisin 1) 2) 3) 1 pkg

Panko Breadcrumbs 1) 2) 1 pkg

Cornstarch 1 pkg

Red Cabbage, shredded 1 pkg

Carrot, grated 1 pkg

Basmati Rice 1 pkg

Rice Vinegar 2 bottles

Olive or Canola Oil*
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Nutrition per person Calories: 650 cal | Carbs: 89 g | Fat: 18 g | Protein: 37 g | Fiber: 6 g 

1 Prep: Preheat the oven to 400°F. In a small pot, bring 1½ cups water to a 

boil with a pinch of salt. Wash and dry all produce. Thinly slice the green 
onions, keeping the whites and greens separate. Peel and mince the ginger.  

2 Cook the rice: Once the water is boiling, add the rice, cover, and reduce 

to a simmer for 15 minutes. Remove from the heat and let steam until the rest 

of the meal is ready. 

3 Make the cabbage slaw: In a large bowl, combine the cabbage, carrot, 

ginger, rice vinegar, and 2 tbsp soy sauce (DO: Measure out.) Set aside to 

marinate. 

4 Form and cook the meatballs: In a medium bowl, combine the 

ground beef, green onion whites, panko and a pinch of salt and pepper. 

Form the mixture into golf ball-sized meatballs and place on a lightly oiled 

baking sheet. Bake for 13-15 minutes, until cooked through. (TIP: Inserting 

a thermometer into cooked meat should display an internal temperature of 

160°F.)

5 Make the teriyaki sauce: In a small bowl, stir cornstarch with 1/2 cup 
water to make a slurry. Heat a small pan over medium heat. Whisk in the 

remaining soy sauce, honey and hoisin. When the mixture begins to 

bubble, whisk the slurry into the pan and cook until thickened, about 30 sec.  

6 Finish and serve: Fluf the rice with a fork. Toss the meatballs into the 

teriyaki sauce and serve over the rice with a side of cabbage slaw. Sprinkle 

with green onions and enjoy!
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Share your masterpiece! Tag your photos with #HelloFreshLife and share on 

Some ingredients are produced in a facility that also processes mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.


