Amoumt Measurs Inovedient - Freparation Method
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A low-fat milk
Froarid lzan ground sivloin
tablaspoon orion - Tinely chopped
tablasooon frash parsley - chopped
eah 3
tableazpoons Parmesan chesse - Treshly oratad
Feirizh rudtmen - freshly orated
PR nbutuly zalt

frashly sround black peppar
L e bread orumbs
tablespoons wveosbable oil
LI cdicsd italian tomatoss
CLEE tomato sauce
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Flacse the bread in s hestproo? bowl, Hest the milk inothe mdovowmasws and pour 18 over The
bread. Mash the bread with 8 fork and let cool,

I & lavas mixing Dowl, combins the beet, ondon, parsledy, eog, chesse, rubmeg, sallt, pepper
ardd bresad mixbure, Pix evergthing oently arnd thovrouohla,

Hertly shaps the mizture into small round balls shout 4 dneh in disameter. Foll the meathalls
in the bread crumbs.
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Meat il over med-hiaoh heat in & skillet lavoe srnoush to accomodate 811 th
zirmle lawer. Hodd mestbells to odl ard brown on 2l sides,

Dreain eacess fat from parn. Tuen the heet o nediom ard add the fomstoss and & pinch of salt
Turr meathalls o prevent sticking. Cower skillet and cook until fomastoss have thickened,
abwout 25 mirutes.

Moo bomato sauce o skillet andd heat.

ook spaohettl and boss eith meatballs and sauoe.



