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tablespoons extrs wivain olive odl

- b
OIS SR VT

AT whiole milk
el oo besf
g oo - finely chopped
LI cdill pickls slices (choppadd plus slices for sarving
i oup ketobue

1 tablespoon wellow mustard

1 tablespoon worcastarshire Saune

FEE T

CLIMETEE sharp white cheddar chesse - half

Ly
o

arated, half into 24 cubes

e
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CHATHLEE spanhsihi

cloves marlic - sliced

tablaspoons tomato pasis
romains letbuos
chicad fomatbo

Foembueat ooeer o
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F zalted water o s bodl. Ina Tood processor, pulss

2 bums into coarse crumbs. Heast 4 tablesspoon il inos laros, nonstick skillet over mediom
+

Fmat. Hdd crumbs and toast 3 mingtes. Transfer to s bowl and wipe oot skillet.

S50, BHrino & laros pot o
=4

Tear up remaining bure =oak in 2 laros bowd with milk for B mingtes. Drain, sousersing oot

: Combdne soasked bresd, half of orumbes, orourd beef, ondon, ohopeed pickles, 2
tablespoons ketohue, mustard, worosstshive sauce, U720 ftsen a8l and pepeer in & bowl ard
i b Pared

Diveicds meat into 24 pieces. FPlace s chesse cubs in the center of sach arnd form meatball
Ao it

I
A

st The vemaining 1 fablespoor oil in the same skillet over meciom hest. Bodd the meatballs
ard ook urbil breowred, sbout 2 ominoies per sice. Transfer o s baking sheet andd Dake until
Just cooked thyouoh, shout 5 minutes, Beszerve shillet,

Cood pasta, FAdd garlic to skillet: cook over medium heat until aolden, shout 38 seconcds. Hdd
tomato paste arnd 2 tablespoons kethoups cook L minute, then stiv in 1 cup pasts water until
smooth. Simmer until sliahtly thickerned, shout 2 minutes, Drain pasts, adod o the skillet amd
toms bo oost. Divide pasts seong bowls ard o with fossted bresdovumbs, meathalls, orated
chacdodar, letbucs, tomabo ard pickls slices,



