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Meatballs are a dish beloved by many. Some people prefer their 
meatballs atop a plate of steaming pasta, while others can’t resist a 
meatball hero slathered in sauce.

Even those who aspire to eat less meat can enjoy meatballs thanks 
to the following recipe for “Albóndigas” (Spanish for “meatballs”) 
from Joy Manning and Tara Mataraza Desmond’s “Almost Meatless” 
(Ten Speed Press). Calling for only a half-pound of meat, this dish 
employs steel-cut oats to substitute for additional meat and to soak 
up l avor. Try it out and see if your guests can tell 
just how little meat this tasty dish contains.

ALBÓNDIGAS
Serves 4 to 6

1⁄2 cup steel-cut oatmeal
1⁄2 cup loosely packed fresh cilantro leaves, chopped, 

plus more for garnish
4 cloves garlic, minced (about 2 tablespoons), 

divided
1 chipotle in adobo sauce, seeded and chopped into 

a paste
4 teaspoons ground cumin, divided
2 teaspoons ground coriander, divided
 Kosher salt and freshly ground black pepper
1⁄2 pound ground lamb
2 teaspoons olive oil
1 small onion, cut into 1⁄4-inch dice (about 1 cup)
1 28-ounce can crushed tomatoes
1 cup water
Juice of 1 lime

Mix together the oatmeal, the cilantro, half the 
garlic, the chipotle, 2 teaspoons of the cumin, 1 
teaspoon of the coriander, 1 teaspoon salt, and 1⁄4 
teaspoon pepper in a bowl. Gently work the lamb 
into the mixture, distributing it evenly. Form balls 
out of tablespoon-size scoops of the mixture and set 
aside.

Heat the oil in a Dutch oven or a large pot over medium-high 
heat. Add the onion and sauté for 5 minutes. Stir in the remaining 
garlic, cumin and coriander, cooking for an additional 30 seconds. 
Add the tomatoes and water and stir to combine. Bring the sauce to 
a simmer and add the meatballs. Simmer partially covered for 45 
minutes. Season the sauce with salt and pepper to taste, squeeze the 
lime juice over the top and serve with extra chopped cilantro.

~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers

All of the above are served with
Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the

James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

RestaurantMo’s

Every Month Mo's has brought in special "Motivation for Kids"

tables which raise money for local charities that are devoted to

helping the wellbeing of local children. This month 

Project Graduation is the local charity 

being honored.

SEAFOOD SLIDERS 
FOR ONLY $9.50

and for dessert...
SNICKER OR PEANUT BUTTER PIE FOR $4.95

165 MAPLE ST. • 541-997-9811• WWW.MAPLESTREETGRILLE.COM

Open for Lunch & Dinner Tues- Saturday 11:30-8:30

Reservations Suggested.

COME TRY OUR NEW LOCAL HUCKLEBERRY VODKA MARTINI

Friday- Grilled Salmon 
served with glazed carrots and broccoli rice

Saturday- Grilled Culotte Steak
topped with sautéed crimini mushrooms & shallots served 

with Yukon mashed potatoes and sautéed asparagus

Great Food & 
Specialty Cocktails 
Enjoy an extraordinary meal
paired with a classic cocktail or 
handcrafted martini tonight…
our recipe for a perfect evening.

Happy Hour
Monday-Friday 3:00pm to 5:00pm
Enjoy discount food and drink specials at the bar!

Where good friends & 

great food come together!

Where good friends & 

great food come together!

1285 Bay Street 

in Old Town Florence

(541) 902-8338

 GET YOUR IRISH ON 
 

St. Patty’s Day Celebration 
 

Surfside Restaurant/Lounge 
 

INVITES LUCKY YOU!  

MARCH 17TH 
 

 

SPECIALTY DRINKS IN THE LOUNGE 

IRISH FOOD / IRISH MUSIC 

DRAWING FOR PRIZES! 
 

CALL 541-997-8263 

A fresh take on meatballs

www.bayviewl orence.com
85625 Hwy 101 

@ Best Western Pier Point Inn
541. 590.3000 • M-F 5-10.

Local, fresh and savory dining with a view 
...also banquet and private large party dining space available!

The Grill & Lounge 
a t  S a n d p i n e s

-ATTENTION FLORENCE-
SANDPINES WILL RE-OPEN FOR DINNER

Beginning March 25 & 26 from 5-8pm
All New menu Entrees are designed

fresh to order!!

Open every Friday and Saturday night
 Reservation accepted at:

541-997-4623 Ex 106

1201 35th Street at Kingwood, Florence
541-997-4623Highway 101 & 35 St.


