
BEETROOT
MEATBALLS 

RECIPE FOR
LITTLE HELPERS



INGREDIENTS
&METHOD

Mix in a bowl 500g
of mince meat
(lamb or beef), 
chopped fresh
parsley, 
1 garlic clove
crushed, 
grate in 1 fresh
beetroot, 
pinch of salt,
pepper



Get your little ones to
mix all the ingredients
together and then
shape the mix into
balls. 
Place the meatballs on
an oven tray and cook
at 180°C for 25
minutes. 
Enjoy!

INGREDIENTS
&METHOD



BEETROOT 

Rich in Vitamins and
Minerals: Folate (B9),
Vitamin C, Potassium,
Manganese, Iron.
High in Fibers, rich in
anti-oxidants.
You can eat raw
(grated, juiced),
roasted in the oven or
pickled.

more recipes and ideas:
paola@i-reconnecthealthcoaching.com


