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1.	 Spray 2-inch full size pan with pan release.

2.	 Place 7 lbs. 13 oz. of meatballs in each prepared pan.

3.	 Cover pan and thaw meatballs overnight in refrigerator.

4.	 Preheat oven to 350˚F.

5.	 Add 2 quarts of the sweetpotato puree-based reduced sodium  
BBQ sauce to each pan of meatballs.

6.	 Cover pan with aluminum foil.

7.	 Bake for 25 minutes. 

8.	 Remove foil and bake an additional 5 to 10 minutes for light browning  
of meatballs.

	 CCP: Internal temperature should reach a minimum of 135˚F. (Follow  
school’s standardized recipe for CCP for school made meatballs)

9.	 Hold and serve at 135˚F or above.

10.	Option: Serve 5 meatballs over ½ cup prepared brown rice or use  
in the NC K-12 Culinary recipe meatball sub.

BBQ Meatballs                                                           
Meal Component(s):   
2 oz. Meat/Meat Alternate

Portion Size: 5 meatballs Servings: 50 

Recipe HACCP Process: #2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Meatballs, ½ oz. each, 
prepared or school made

BBQ Sauce, (sweetpotato 
puree-based), School  
Made Reduced Sodium 
(see p. 27)

7 pounds, 
13 ounces

2 quarts

Nutrients Per Serving 
	 Calories		  171			   Total Fat	 9.05g 			   Saturated Fat		  3.42g		  Protein 		 11.97g		  Carbohydrate	 10.25g		  Sodium		 329mg	


