Omoumt Measurs Imovredient - Freparation Method

tomato EaLIE

£ 28 o cans ehols bomstoss in Juics
4 oup olive oil

1 mechiom ordon - finsly ohopeed

o olowves marlic - minoed

LEsspoon  SuUnar

o

i Il . coarss Tresh bresd orumbs 08 slices firm white sandeich braads
=03 oup whuiole milk
1 o ool pork
1 o around beef (not leans
4 clowves oarlic - minoed
1448 oups Faooring Bomano - aratad
2 laros sans - lahbtly beaten
1 oup flat lesf parsley - finely choppad
1 teaszpoorn dried oregano
R . wamatabls oil
=8 =mall soft buns or rolls

Forres tomatoss with thedr dudcs, D ocan et & fims, in s blernder argd trarsfer o s bowl.

Heast oil in s laros hesvy pot over necdivm-bioh heet until i shimmers, then saute ondor until

oolden, asbout & mirotes, Aodd oerlio sand saute, shiveing, L minobe Sod tomato pures, suoasr,

w lsat ared 1.5 tzpns sl andd simmer, dnoossered, stivrving oocasionallu, undil thicksrsd,
B

o B0 minutes, Disacard bay leaf.

Stiv tooether Dreesd ovambes arngd milk inos lavos bowl and let o standd L8 minutes, Hodd meat,
garlic, chesss, eoons, parsley, oregano, LE bspn selt and U052 f:z oy e sl Dlercd with

o
Farncds until dust combined well, Form levsl 494 cop portions into meatbhalls.

about & at s time, turning oocassionally until well browned and oooked ﬂ"n’ oidmlh, o f:u )
& batokh. Transfer o paper towsls with slotbed spoon.

Heat oil in heswy 18 inch skillet over medium-hioh heat until it shimmers, they frg meathalls,
mirhes

Hodd dvained meathalls to sauce and simmer, stivring occasionally until meatbhalls are heated
throuohs,

Hzzemble slidevs with & meatbsll arnd 1 fhee sauce per bure
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