
Mumbai Meatballs 

By Angela Murrills 

 

This recipe began life as kebabs shaped around wooden skewers.  One day I ran out 

of wooden skewers and discovered it makes good meatballs too.  Throw together a 

raita to go alongside, steam some rice if you have time, or dish it up with purchased 

roti or naan if you haven’t.  A salad of shredded lettuce, roughly torn mint and diced 

cucumber is nice too.  Maybe the jar of mango chutney lurking at the back of the 

fridge…  Don’t be daunted by what seems to be a lot of ingredients.  Once you’ve 

pulled down all the right spices (and wondered why so many start with “C”), 

preparation takes minutes. 

 

Serves 4 

 

Ingredients: 

 

1 lb (500 g) lean ground beef 

¼ cup (60 ml) finely chopped onion 

2 Tbsp (30 ml) lemon or lime juice 

1 Tbsp (15 ml) tomato paste 

1 Tbsp (15 ml) flour 

1 tsp (5 ml) finely chopped garlic 

½ tsp (2 ml) ground cumin 

½ tsp (2 ml) ground coriander 

½ tsp (2 ml) chili powder 

¼ tsp (1 ml) cayenne pepper 

¼ tsp (1 ml) cinnamon 

salt and pepper to taste 

 

Method: 

 

Preheat the broiler. 

 

Mix all the ingredients together in a bowl.  Season to taste with the salt and pepper.  

Dampen your hands and shape the mixture into 1-inch (2.5-cm) balls.  Place on the 

broiler rack on the middle shelf of the oven for 15 minutes, turning every 5 minutes, 

until browned on the outside and cooked through. 

 

You can also cook these in a skillet, using 1 Tbsp (15 ml) vegetable oil 

 

Presentation is everything:  On a platter, make a bed of finely shredded lettuce.  

Arrange the meatballs on top.  Garnish with sprigs of cilantro, a trio of fresh hot red 

peppers, and lemon or lime wedges. 
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