Swedish Gingersnap Meatballs.

It's a project so I usually make a double batch. Double all quantities. 

20 - 2 inch ginger snaps - must be Nabisco hard snaps
1/2 cup milk 

1 egg slightly beaten 

1 lb ground chuck 

1/2 lb lean ground pork 

1/4 cup finely minced onion - use onion powder instead
Good shot of garlic powder

1 tsp salt - or to taste
1/2 tsp pepper - I now use white pepper
1/4 tsp allspice - use a little more
dry ginger add in a decent shot
crush gingersnaps (rolling pin or food processor) These are your breadcrumbs so food processor is highly recommended.
measures 1 1/4 cups 

combine gingersnap crumbs with milk and egg 

add beef, pork, onion, salt, pepper and allspice 

use hands to mix 

refrigerate covered for at least one hour (the colder they are the easier they roll) I usually let sit in fridge for 3-4 hours. Have a bowl of cold water and keep hands wet while rolling meatballs. 
Preheat oven 325 degrees - use convection if you have it

I have started using a sheet pan with a cooling rack to bake the raw meatballs. They brown as well without the mess of doing on the stovetop in a skillet. 
Spray PAM on cooling rack. Make meatballs and put on rack. Stick in oven at 325 or 350 for 20-25 mins. 

When done, pull and move meatballs with tongs to a dutch oven or large casserole dish. Fill dutch oven with chicken stock just so the bottom is covered with liquid. 

Bake with lid on dutch oven at 350 for 45 mins to an hour. 

Serve with basmati rice or egg noodles. 

Alternate method:

with moistened hands shape into meatballs 1 1/2 inches in diameter 

In olive oil in hot skillet brown all over. Remove to a 2 quart casserole as they brown 

pour off drippings 

I skip this and just use a bit of chicken stock in the bottom of the dutch oven or casserole. The meatballs are so yummy they don't need gravy. 

measure butter and melt; add flour, stirring to make a roux until smooth. Gradually stir in 1 1/2 cups beef broth, stirring constantly until it thickens. Pour over meatballs and bake covered 1 hour.

If you're going to make gravy don't use those crappy bouillon cubes, get some proper beef or chicken stock. 
leftover from mom's original recipe

Gravy

skip:

1/4 cup butter or margarine 

1/4 cup flour 

2 beef boullion cubes (or I use less salty, canned beef broth) 

