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Grape	jelly	and	bbq	meatballs

Instant	Pot	BBQ	Meatballs	with	grape	jelly	tastes	amazing	&	made	with	frozen	meatballs.	This	easy	bbq	meatballs	instant	pot	recipe	is	a	dump	&	start	pressure	cooker	recipe,	absolutely	beginner	friendly	and	a	super	quick	party	appetizer	or	dinner	that	get’s	done	in	15	mins.	Best	Instant	Pot	BBQ	Meatballs	Instant	Pot	meatballs	grape	jelly	bbq	sauce
You’ll	love	every	bite	of	these	juicy	tender	meatballs	coated	in	a	sweet,	sticky,	smoky	&	flavor	packed	BBQ	sauce.	Serve	it	on	a	bed	of	rice	for	a	quick	dinner	or	enjoy	it	as	party	appetizer	with	chilled	beer.	We	amped	up	the	bbq	sauce	with	few	extra	seasonings	and	that	made	a	huge	difference,	it	added	lots	of	oomph	to	the	bottled	sauce	and	took	the
Instant	pot	bbq	meatballs	to	the	top!	Pressure	cooker	frozen	meatballs	with	bbq	sauce	grape	jelly	Tips	&	Tricks	Prevent	BURN:	The	best	way	to	prevent	burn	is	to	add	the	ingredients	in	order	as	mentioned	in	todays	recipe	and	not	to	stir	or	mix	them	before	the	pressure	cooking	cycle.	Add	them	in	order,	pressure	cook	and	than	mix.	If	you	mix	them
well	before	pressure	cooking	than	the	grape	jelly	will	stick	to	the	bottom	and	trigger	the	BURN!Best	results:	Use	frozen	meatballs	and	check	out	the	brands	that	we	prefer	(**NOTES	section	at	the	bottom	of	the	post).	You	can	also	use	homemade	meatballs	but	do	freeze	them	before	making	this	recipe.	This	recipe	is	tried	and	tested	using	frozen
meatballs	only!Best	BBQ	sauce:	You	can	certainly	pick	your	favorite	brand.	However,	we	prefer	Sweet	Baby	Ray’s	Hickory	flavor	BBQ	sauce,	it’s	the	bomb.	The	smoky	flavor	goes	every	well	with	the	frozen	meatballs	and	the	grape	jelly.	We	also	amped	up	the	bottled	sauce	with	a	few	seasonings!	You’ll	have	a	sticky,	sweet	&	spicy	sauce	and	whole	lot
of	Umami.	Don’t	miss	the	seasonings.Non	spicy	sauce:	Skip	the	cayenne	from	the	recipe	if	you	are	heat	intolerant.	Or	add	less	(just	a	pinch	or	two)	to	balance	the	sweetness.Best	sticky,	thick	sauce	secret:	Cook	down	the	sauce	to	your	most	preferred	consistency.	We	love	a	thicker	sauce	that	beautifully	coats	each	and	every	piece	of	frozen	meatballs.	A
sauce	that’s	not	soupy	should	be	your	dream	bbq	sauce	for	this	Instant	Pot	bbq	sauce	and	grape	jelly	meatballs	recipe.	Instant	Pot	bbq	meatballs	frozen	–	Ingredients	Find	the	Ingredients	with	actual	measurements	at	the	bottom	of	the	post.	The	list	below	is	just	a	reference.	Ingredients	Frozen	Meatballs:	Use	frozen	meatballs	either	store	bought	or
homemade.	DO	NOT	use	fresh	homemade	meatballs.	Check	out	our	favorite	brands	at	the	bottom	of	the	post	(**NOTES).BBQ	Sauce:	Use	your	favorite	brand.	We	love	Sweet	Baby	Ray’s	Hickory	flavor	for	today’s	recipe.	The	smoky	flavor	adds	a	ton	of	intense	depth	and	makes	the	BBQ	meatballs	instant	pot	recipe	an	instant	hit.	You	can	also	use	the
original	bbq	sauce.	Ketchup:	Adds	a	bit	of	tang	to	the	recipe.	Totally	worth	it!Sweet	Chili	Sauce:	Adds	a	spicy,	sweet,	tangy	flavor	to	the	bbq	meatballs	with	grape	jelly.	Grape	Jelly:	Grape	jelly	goes	very	well	with	BBQ	sauce	and	makes	a	fantastic	batch	of	Instant	Pot	bbq	meatballs.	Seasonings:	Paprika,	ground	black	pepper	and	cayenne.	We	used	a	lot
of	cayenne	because	we	prefer	a	sweet	and	spicy	sauce.	However,	if	you	do	not	prefer	spicy	food	or	making	the	dish	for	kids	just	skip	the	cayenne	or	add	a	pinch	or	two	to	balance	the	sauce.	Method	Find	the	detailed	step	by	step	recipe	along	with	measurements	+	Video	at	the	bottom	of	the	post.	How	to	make	bbq	sauce	meatballs	from	scratch	Dump
Ingredients:	Dump	all	the	ingredients	in	this	order:	water,	frozen	meatballs,	BBQ	sauce,	ketchup,	sweet	chili	sauce,	grape	jelly,	seasonings.	DO	NOT	mix	or	stir.Pressure	Cook:	Secure	the	lid,	seal	the	valve	and	PRESSURE	COOK	on	HIGH	for	5	mins	followed	by	a	quick	pressure	release.Thicken	Sauce:	Hit	the	SAUTE	and	set	it	on	LOW	heat.	Simmer
the	sauce	to	thicken	it	to	the	desired	consistency	that	you	prefer.	If	you	are	planning	to	serve	the	bbq	meatballs	as	a	complete	meal	and	with	rice	or	mashed	potatoes	you	don’t	need	to	simmer	the	sauce	a	lot.	However,	a	thicker	sauce	tastes	best	when	serving	it	as	a	finger	food	or	appetizer.	Grape	jelly	BBQ	sauce	meatballs	Can	you	freeze	bbq
meatballs?	Yes.	you	can	freeze	bbq	meatballs	for	upto	3	months.	Use	heavy	duty	freezer	safe	bags	or	containers.	Thaw	the	frozen	bbq	meatballs	over	night	in	the	fridge	and	follow	the	reheating	directions	shared	below.	More	storing	option	You	can	store	grape	jelly	bbq	sauce	meatballs	in	the	fridge	for	upto	5	days	in	air	tight	containers.	Follow	the
reheating	directions	shared	below.	Reheating	Tips	Fridge:	Sprinkle	water	on	top	of	the	fridge	cold	grape	jelly	bbq	meatballs	and	than	reheat	in	the	microwave	oven	until	warm	or	hot.	Brush	a	little	bbq	sauce	of	top	and	serve	them	immediately.	Freezer:	Thaw	the	bbq	meatballs	in	the	fridge	overnight	and	follow	the	above	mentioned	reheating	tips.
What	goes	well	with	BBQ	meatballs?	You	can	serve	Instant	pot	BBQ	meatballs	as	an	appetizer	just	as	such	accompanied	by	chilled	beer	or	make	a	complete	dinner	out	of	it	when	served	with:	Mashed	potatoes.Baked	potatoes.Sweet	baked	potatoes.Buttered	noodles.Steamed	white	rice	or	brown	rice.Cauliflower	rice	(low	carb	option).A	simple	and	light
salad.	How	to	make	bbq	meatballs	in	crockpot?	Dump	everything	in	the	crockpot.Cook	on	high	covered	for	2-3	hours.	How	to	make	bbq	meatballs	on	the	stovetop?	Dump	everything	in	a	heavy	bottomed	saucepan	or	Dutch	oven.Cover	and	cook	on	medium	low	for	20-25	mins.	Check	in	between	and	stir	if	needed.	Check	out	our	Youtube	channel!	Dump
ingredients	in	order:	Add	water,	frozen	meatballs,	bbq	sauce,	ketchup,	sweet	chili	sauce,	grape	jelly	and	seasonings	(paprika,	cayenne,	ground	black	pepper).	DO	NOT	stir	or	mix.	Pressure	Cook:	Secure	the	lid,	seal	the	valve	and	PRESSURE	COOK	on	HIGH	for	5	mins.	Once	the	pressure	cooking	cycle	is	over	the	instant	pot	will	begin	to	beep,
immediately	perform	a	quick	pressure	release	by	manually	moving	the	valve	from	the	sealing	to	the	venting	position.	Open	the	lid	carefully	when	the	metal	pin	on	top	of	the	lid	drops.	Thicken	Sauce:	Hit	the	SAUTE	function	&	keep	it	on	LOW	heat.	Give	everything	in	the	pot	a	quick	stir.	Simmer	the	sauce	stirring	often	to	thicken	it	to	your	preferred
consistency.	We	prefer	more	sauce	when	we	plan	to	serve	the	bbq	meatballs	as	dinner	and	we	love	a	thicker	sauce	when	we	plan	to	dish	them	out	as	appetizers.	Serve	the	grape	jelly	bbq	sauce	meatballs	hot	and	enjoy!	Are	the	bbq	meatballs	spicy?	Yes,	today’s	recipe	is	slightly	on	the	spicy	side.	If	you	prefer	non	spicy	food	either	skip	adding	the
cayenne	or	slash	down	the	quantity.	Prevent	BURN:	Add	the	ingredients	in	order	as	mentioned	in	todays	recipe.	And	DO	NOT	ever	mix	or	stir	them	before	the	pressure	cooking	cycle.	The	grape	jelly	would	stick	at	the	bottom	and	trigger	BURN	if	you	mix	or	stir.		BBQ	meatballs	as	an	appetizer:	Thicken	the	sauce	if	you	prefer	to	serve	these	grape	jelly
bbq	sauce	meatballs	as	appetizer.	You	have	to	simply	simmer	the	sauce	stirring	frequently	to	thicken	it	to	your	desired	consistency.	BBQ	meatballs	as	a	complete	meal:	You	can	keep	them	saucy	and	serve	them	over	steamed	white	rice,	mashed	potatoes,	baked	potatoes,	cauliflower	rice	or	buttered	noodles.			Calorific	details	are	provided	by	a	third
party	application	&	are	to	be	used	as	indicative	figures	only.					Instant	Pot	BBQ	Meatballs	Calories	239	Calories	from	Fat	9	*	Read	our	privacy	policy	–	Calorie	information	is	provided	as	a	courtesy	only	and	should	be	leveraged	as	an	estimate	rather	than	a	guarantee.Percent	Daily	Values	are	based	on	a	2000	calorie	diet.			Calories:	239kcal	|
Carbohydrates:	56g	|	Protein:	2g	|	Fat:	1g	|	Saturated	Fat:	1g	|	Sodium:	968mg	|	Potassium:	150mg	|	Fiber:	1g	|	Sugar:	43g	|	Vitamin	A:	763IU	|	Vitamin	C:	5mg	|	Calcium:	17mg	|	Iron:	1mg	Course	:Appetizer,	Main	CourseKeyword	:Instant	Pot	BBQ	meatballs,	Instant	Pot	bbq	meatballs	frozen,	Instant	Pot	Meatballs	grape	jelly	bbq	sauce,	Pressure
cooker	grape	jelly	bbq	meatballs	Check	out	more	meatball	recipes	instant	pot	sweet	and	sour	meatballs	Instant	Pot	Rigatoni	and	Meatballs	Jump	to	Recipe	Print	Recipe	Easy	crockpot	grape	jelly	meatballs	recipe,	homemade	with	3	simple	ingredients:	grape	jelly,	bbq	sauce	and	frozen	meatballs.	The	best	cocktail	meatballs	for	parties!	Put	your	crockpot
to	good	use	when	you	are	making	appetizers.	It	makes	life	so	much	easier	and	frees	up	the	oven	and	stovetop	space	for	other	food.	They	have	the	perfect	flavor	combo	–	The	saltiness	of	the	meat	combines	with	the	sweetness	of	the	grape	jelly	and	barbecue	sauce	to	create	the	epitome	of	a	perfect	appetizer.	They’re	cooked	just	right	–	Many	meatballs,
when	cooked	in	a	crockpot,	can	result	in	a	mushy	meatball	that	just	fall	apart.	This	recipe	doesn’t	result	in	an	overcooked,	crumbling	meatballs.	If	the	instructions	are	followed	as	stated	below,	these	meatballs	are	the	perfect,	firm,	yet	soft	texture	you	would	expect.	They	only	require	three	ingredients	–	These	are	simple	ingredients	that	I	bet	you
already	have	in	your	pantry:	grape	jelly,	bbq	sauce	and	frozen	meatballs.	How	to	make	crockpot	grape	jelly	meatballs?	Add	ingredients	in	slow	cooker	–	This	includes	meatballs,	grape	jelly,	bbq	sauce.	Mix-	Until	combined.	Cover	and	cook	–	Until	meatballs	are	warmed	through	and	sauce	is	smooth.Enjoy	–	Garnish	with	fresh	herbs	and	dig	in.	You	might
be	thinking	that	these	Crockpot	Grape	Jelly	Meatballs	would	be	hard	to	pair	with	other	foods.	However,	that’s	definitely	not	true!	This	recipe	would	pair	well	with	Slow	Cooker	Mashed	Potatoes	or	even	Slow	Cooker	Mashed	Sweet	Potatoes,	depending	on	your	potato	preference.	If	you	like	the	potato	route,	you	could	even	try	Slow	Cooker	Hashbrown
Casserole.	Homemade	meatball	sauce	What’s	great	about	this	recipe	is	that	it	makes	its	own	sauce.	When	making	meatballs	over	a	stove,	the	sauce	is	often	made	separately,	then	combined	with	the	meatballs	when	they	have	finished	browning.	However,	this	recipe	has	plenty	of	sauce	leftover	that	can	be	spooned	out	and	used	as	needed.	Combine	bbq
sauce,	grape	jelly	or	any	other	jam	or	jelly	of	your	choice,	salt,	pepper,	paprika,	fresh	herbs	(if	using)	in	a	nonstick	saucepan.	Cook	over	medium	heat	until	mixture	is	smooth.	Then,	mix	in	cooked	meatballs.	Grape	jelly	chili	sauce	meatballs	–	If	you	want	to	go	a	slightly	different	flavor	route,	you	can	swap	out	the	BBQ	sauce	for	sweet	chili	sauce	instead.
Make	them	spicy	-Use	a	spicy	style	bbq	sauce	or	add	crushed	red	chili	flakes	or	even	a	couple	of	freshly	sliced	jalapenos.	Try	other	jelly	flavors	–	If	you’re	not	a	grape	jelly	fan,	simply	swap	it	out	for	the	same	amount	of	your	favorite	jam	or	jelly.	Other	flavor	suggestions	are	apricot,	apple,	strawberry,	peach,	orange	marmalade	etc.	Add	cranberry	sauce
–	In	place	of	jelly,	you	can	use	canned	cranberry	sauce.	This	is	a	popularly	used	technique	since	the	cranberry	sauce	has	the	same	thickness	of	jelly,	but	contains	the	perfect	combination	of	tangy	and	sweet.	Also,	it’s	perfect	for	Christmas	and	Thanksgiving	dinner	parties.	Use	other	types	of	meatballs–	Such	as	turkey	meatballs,	chicken	meatballs	or
pork	meatballs.	Mine	were	made	with	ground	beef	and	pork.	Add	liquid	smoke–	A	small	amount	goes	a	long	way.	It	adds	a	wonderful	smoky	flavor.	Storage	Refrigerate-	In	a	sealed	container	in	the	fridge	for	up	to	3	days.	Freeze–	In	a	sealed	container	for	up	to	1	month.	Reheat-	In	the	microwave	or	stovetop	or	even	in	the	crockpot	on	the	low	setting.
You	may	have	to	add	a	splash	of	water	to	get	the	right	consistency	again	since	the	meatballs	would	have	absorbed	a	lot	of	the	sauce.	Make	ahead	instructions–	Make	them,	as	per	instructions	below	and	store	them	in	the	fridge.	Reheat	in	the	microwave	or	stovetop	or	in	the	crockpot,	prior	to	serving.	Tips	and	Techniques	Should	I	thaw	meatballs	before
putting	in	crockpot?	–	This	recipe	is	so	easy	that	you	can	just	toss	the	meatballs	in	the	crockpot	fully	frozen.	There’s	no	need	to	thaw	them	beforehand.	If	they’re	already	thawed,	be	sure	to	drain	any	water	off	of	them	before	adding	them	to	the	crockpot	and	you	may	have	to	reduce	the	cooking	time	by	a	little	bit.	Are	frozen	meatballs	already	cooked?
Most	frozen	meatballs	come	already	fully	cooked.	However,	you	can	buy	them	in	both	states,	which	is	why	it’s	always	best	to	check	the	package	before	purchasing.	For	this	recipe,	you	will	want	them	to	be	fully	cooked.	What	can	I	use	instead	of	grape	jelly?	You	can	use	any	other	jelly	flavors,	canned	cranberry	sauce,	or	another	fruit	flavored	jam.	What
can	I	use	instead	of	bbq	sauce?	Sweet	chili	sauce	is	a	great	substitute	for	bbq	sauce.	Many	people	have	also	used	ketchup	in	a	pinch.	How	do	you	keep	meatballs	warm	for	a	party?	Just	serve	them	in	the	crockpot	on	the	“Low”	setting.	If	you	are	worried	about	the	sauce	getting	too	thick	or	burning,	add	a	splash	of	water.	How	to	thicken	meatball	sauce?
Let	it	cook	uncovered	until	excess	liquid	evaporates	and	sauce	it	reduced.	Alternatively,	if	the	sauce	is	too	thick,	add	a	little	water	to	thin	it	out.	What	size	should	meatballs	be?	Party	meatballs	should	be	small-	about	2	inches	in	diameter.	If	they	are	any	bigger,	they	would	no	longer	be	bite-sized	and	it	would	be	hard	to	eat	them	on	a	toothpick.	Paprika
is	optional-	It	adds	a	subtle	smoky	flavor	but	can	easily	be	omitted.	More	Slow	Cooker	Meatball	Recipes	Slow	Cooker	Meatball	Soup	Print	Recipe	Pin	Recipe	Rate	this	Recipe	Easy	grape	jelly	meatballs	recipe,	homemade	with	3	simple	ingredients:	grape	jelly,	bbq	sauce	and	frozen	meatballs.	The	best	cocktail	meatballs	for	parties!	1	cup	Grape	jelly1.5
cups	Bbq	sauce1	tsp	Paprika	,	Optional2	pounds	Frozen	Meatballs	,	Pre-Cooked	Add	grape	jelly	and	bbq	sauce	in	a	crockpot	and	mix	it	together.Add	meatballs	and	mix	until	they	are	coated	in	the	sauce.Cover	and	cook	on	High	heat	for	3.5	hours,	stirring	once	halfway	through.Garnish	with	fresh	parsley,	if	you	like.	Enjoy!	Read	all	my	tips	above.
Leftovers	can	be	stored	in	a	sealed	container	in	the	fridge	for	up	to	3	days	and	reheated	in	the	microwave.	Calories:	679kcal,	Carbohydrates:	68g,	Protein:	26g,	Fat:	33g,	Saturated	Fat:	12g,	Cholesterol:	109mg,	Sodium:	837mg,	Potassium:	651mg,	Fiber:	1g,	Sugar:	51g,	Vitamin	A:	335IU,	Vitamin	C:	6mg,	Calcium:	56mg,	Iron:	2mg	Jump	to	Recipe	This
page	may	contain	affiliate	links.	Please	read	my	disclosure.	Sweet	grape	jelly	and	tangy	barbecue	sauce	blend	together	in	this	super	easy-to-make	grape	and	barbecue	meatballs	recipe.	Before	I	started	eating	the	Trim	Healthy	Mama	way,	one	of	my	favorite	things	to	enjoy	at	Super	Bowl	(or	any	football)	games	or	other	parties	was	grape	jelly	and
barbecue	sauce	meatballs.	Someone	would	often	bring	them	in	a	big	slow	cooker	for	everyone	to	enjoy.	But	the	two	key	ingredients	in	those	grape	and	barbecue	meatballs?	Sugar-laden	grape	jelly	and	sugar-laden	barbecue	sauce,	of	course.	Then	add	in	some	fatty	beef	(and	sometimes	sausage)	meatballs	and	you	got	a	disaster	for	your	waistline.	Then
I	began	to	think	it	over.	How	difficult	would	it	be	to	“translate”	this	recipe	to	be	Trim	Healthy	Mama	friendly?	Actually,	it	was	pretty	simple!	Swap	the	sugary	grape	jelly	for	sugar	free	grape	jelly,	exchange	the	sugary	barbecue	sauce	for	sugarless	barbecue	sauce	(homemade	or	store	bought,	both	work	great),	and	substitute	regular	beef	meatballs	with
lean	turkey	meatballs.	Voila!	A	grape	and	barbecue	meatballs	recipe	that	is	so	carefully	constructed	that	most	people	don’t	realize	it’s	sugar	free	or	Trim	Healthy	Mama	friendly.	Serving	Ideas	Some	awesome	things	to	serve	these	meatballs	and	their	yummy	sauce	with	is	cauliflower	rice,	zoodles	(zucchini	noodles),	shirataki	noodles,	or	spaghetti
squash.	For	a	side,	a	leafy	green	salad	with	Greek	yogurt-based	ranch	dressing	(such	as	my	house	ranch	recipe)	is	great.	Or	you	can	steam	your	favorite	veggies.	Sweet	grape	jelly	and	tangy	barbecue	sauce	blend	together	in	this	super	easy-to-make	grape	and	barbecue	meatballs	recipe.	PIN	RECIPE	SAVE	RECIPE	GO	TO	RECIPE	BOX	PRINT	RECIPE
In	a	saucepan,	mix	together	the	jelly,	barbecue	sauce,	and	garlic.Heat,	stirring	frequently,	over	medium-high	heat	until	thoroughly	mixed	and	hot.Add	the	cooked	meatballs	and	enjoy!Add	the	frozen	meatballs	to	the	crock	of	a	slow	cooker.Pour	in	the	jelly	and	barbecue	sauce	then	add	the	garlic.	Kinda	mix	it	together	(you	can	stir	it	more	thoroughly
once	it's	hot).Cook	on	high	for	about	3	to	4	hours	or	on	low	for	about	6	to	7	hours.Stir	more	thoroughly	and	enjoy!Place	a	trivet	in	the	bottom	of	the	pressure	cooker.	Add	the	frozen	meatballs	and	the	1	cup	water.Cook	on	high	pressure	for	5	minutes.Meanwhile,	in	a	saucepan,	mix	together	the	jelly,	barbecue	sauce,	and	garlic.	Heat	over	medium-high
heat,	stirring	frequently,	until	well	mixed	and	hot;	set	aside.Natural	release	pressure	cooker.	Drain	water.Add	sauce	to	meatballs	(or	meatballs	to	sauce,	whichever	you	prefer),	mix	together,	and	enjoy!	When	I	made	this	recipe,	I	used	the	Healthy	Turkey	Meatballs	from	iFOODreal.	To	make	it	on	plan	with	THM,	I	used	the	leanest	possible	ground
turkey	meat	and,	instead	of	using	two	whole	eggs,	I	use	one	whole	egg	and	one	whole	egg	white.	Serving:	9meatballsCalories:	110kcalCarbs:	40gProtein:	16gFat:	0gSodium:	0mgFiber:	20gSugar:	0g	Check	out	my	filterable	Recipe	Index!
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