
 
 

 

 

Paleo Curry Turkey Ricotta Spinach Meatballs 
• 2 1/2 pounds 93% organic ground turkey 

• 1/2 package organic baby spinach (I like Olivia's brand) 

• 1 1/2 teaspoons Real Salt  

• 8 ounces of dairy free Kite Hill Farm Ricotta 

• 1/2 T curry powder 

• 1/2 T ginger 

• 1 teaspoon hot madras curry powder 

• 1 T garlic oil  

• 1/2 teaspoon turmeric  

Directions:  

1. In a food processor take the spinach and process or pulse until it is finely groun d.  

2. Take turkey out of packages and place in a large metal bowl. Add the processed spinach to turkey then 

add remaining ingredients, salt, ricotta, curry powder, ground ginger, hot madras curry powder, garlic 

oil and turmeric.  

3. Mix all ingredients together until all ingredients are well combined.  

4. Line pan with parchment paper; set aside.  

5. Start to form your balls and roll into meatballs. 

6. Bake at 425 degrees F for 18-20 minutes.  

Nutrition Information Per Meatball: Calories 65, Fat 3.8g, Carbohydrates 1.4g, Protein 7.6g 

http://www.kite-hill.com/our-food/artisanal-delicacy/

