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RECIPE 3: Buby Rivke’s Sweet and Sour Meatballs by Melanie Cole 

Goldberg 

 My Buby Rivke (Rita Goldberg-my mom was also a Goldberg), made sweet 
and sour meatballs for Rosh Hashana as a first course before chicken soup 
and taught me how to make them. Unfortunately, she didn’t use 
measurements!  I’ve tried to adapt her recipe with measurements, but like any 
recipe, each cook will probably want to adapt the amounts once you try my 
version.  Although the recipe says “sweet and sour”, the taste is more sweet 
than sour, for a sweet new year.  You can halve the recipe for a smaller 
portion.  The cooked meatballs freeze well! 

 

 
Sweet and Sour Meatballs 
 

Ingredients: 
• 2 lbs lean ground beef 

• 2 yellow onions peeled and diced 

• 2 cans condensed tomato soup-Buby used Campbells, but you can also find kosher brands 

• 2 lemons 

• 1 cup granulated sugar, divided 

• Vegetable or canola oil for sauteing 

• Kosher salt and pepper 

• For 2 lbs of meat-I use two large frying pans for cooking so the food doesn’t become two crowded 

 

 
Instructions: 
 
1.Form small meatballs by rolling the meat between your hands about the size of a large gumball (1” diameter). 

Lay out the meatballs on a sheet pan. Lightly sprinkle salt on the meatballs and if you want, a little pepper 

(optional) 

2. Divide the diced onions into the two large frying pans and sauté with about 1 Tbl oil on medium-medium low 

until the onions begin to soften. 

3. Add the meatballs to the onions in each pan and brown on all sides.  When they are browned, remove as 

much fat as you can from the two frying pans. 

4. Add a can of condensed soup, the juice of one lemon, and ½ cup of sugar to each frying pan. Stir gently so 

everything is mixed together without breaking the meatballs. Let the mixture come to a simmer, then turn the 

heat to low. 

5. Every 20 minutes or so, stir the mixture so nothing sticks on the bottom. The sauce will take time to thicken 

and turn color from orange to a dark brick red.  I let the mixture cook on a low heat for at least an hour if not 

more. I want the sauce to be thick and cling to the back of a spoon.  Be sure to taste and adjust for seasonings 

(add more sugar or more lemon juice as needed) 

6. Serve with challah so you can dip the challah in the delicious sauce!  This meatball dish would also make an 

excellent appetizer using a chafing dish. 
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Halfway through Cooking 
     

 
 

 
 
 
 
 

 

 

The Finished Product 


