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tablespoons  flat leal pavsley - finely chopped
BEDN clyiscd ovEnEn

tablespoon basil leal - finely chopped
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Haat a lares soup pob owver med-hish heet. Hdd the olive oll and heast for 1L mingte. When
the oil iz hot, add the bacon and render. When golden brown and besinning fTo orise, add
carrot, celery, onion and garlic. Add s pinch of =alt and =saubte vegetables to s lioht browrn.
Hdd rosemary and brown suoar and stiv. HBdd Chianti and vine
& bodl, FHodd the tomato paste, chipotles arnd the chopped tomat
1.5 howrs, skimming the top oocasionally o renowve anyg scum that forms.

oar to pot, =tiv and bring to
o, Shiv arnd simmer for l o

Im & lavose bowl, mix tosether the mest, oo, worcestshive ssucse, chasses, pavslsy, oresano,
hazil, ondon, bread corumbs andd oarlic, and ssason with =281t and peppar. Qoo L52 cup of water.
Eraod the water into the mealt with your hands, BEresd and roll seetbells into about L5 balls.
Flaocs tham in shallow saucepan on shoves, add snother U2 cup of waler over them, sl oover.
T heat o mediom, and steam for 35 minutes.



Uzing & slotted spoorn, remove meatballs Yfrom pare Drain the Juics ot of the botbom of fthe
par, return the meathalls o it argd cover themn with o warm BEBO ovawd. Serws on Do of orillsd
mphanstii.



