
Oregon Hill Americana Meatballs 
 

INGREDIENTS 

2 lbs. Lean Ground Meat (your choice all beef, chicken, 

turkey, pork or a combination of two meats) 

½ Cup Oregon Hill Mild Grillin’ & Dippin’ Sauce* 

1 Pkg Onion Soup & Dip Mix 

½ C Bread Crumbs 

2 Eggs 

1 teaspoon each: Black Pepper, Garlic (fresh or powdered), Paprika 

2 Tablespoons Butter 

 

Mix all ingredients well. Form into ball shapes. Heat butter in skillet. Add meatballs 

to hot butter. Brown the meatballs turning frequently. Meanwhile, pre-heat oven to 

350◦.  Transfer meatballs into a deep oven dish – reserving the pan drippings. Pre-

pare the sauce and pour over the meatballs. Bake for 20-25 minutes. Serve hot. 

SAUCE 

½ Cup Oregon Hill Mild Grillin’ & Dippin’ Sauce* 

16 oz. Sour Cream 

1 Tablespoon Flour 

2 – 3 Tablespoons Pan Drippings 

1 teaspoon Paprika 

Blend sour cream, Grillin’ & Dippin’ Sauce, and paprika. While stirring to avoid 

lumping, blend in the pan drippings followed by the flour. Pour sauce over the 

meatballs and bake. 

 

*For meatballs with a bite substitute Spicy Grillin’ & Dippin’ Sauce. 

These delicious meatballs feature the great flavor of our Grillin’ & Dippin’ Sauce. A 

luscious quick meal that can be prepared in under an hour.  
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