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LA unsalted buther
meaciiim ordor - pesled arnd halved throuoh oot end
teaspoon sall
maathalls
LI frash brasdorumbs from orustless french or country styls bras
LI whiole milk
PSS o beet

ERNTE S T DN T 2% ]

B

b
TG

CLrmes arourd povk

parmesan chesse - finsely grated
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LA italian parsley -~ finely chopped

=t =Iulnl’ black PR
laros S
oo marlic - pressed

g mpanhesitl

25 o cans ehols peeled tomatoss in Julcs, dreainsed, duice resevved and chopped

Saucer Combine tomstoss with duics, bobtber, orndons anod =a1t in s lavas, wide pot. Bring to
zimmer over medium heat. Feducs heat simmer uncovered 45 minutes, stirring occasionallu.

arod ordore Using dimmersion blendey, process briefly o bresk up bomstoss, Seasor with
Al Frespeioay™ arwd remonwe from heat.
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Meastballs: Combires orumbs and milk in small bowly stiv until everdy moistensd, Lelb stardd 18
mirnites,

Flace Deef arcd pork in s laros bool and breeak opodndo small chuonks, Sdd L ocup parmesan,
parsley, salt argd e,

Wiisk eoos o Dlerd in small bowly whisk in osclic. Sodd fo mest mixbure.

Uzing harncs, sousere nilk from ovambes, cesereing milke Hdd orvumbs o omest. Using hands,
guiickly and gently mix until Just conbined. Chill mistures 15 minutes to 4 hours.

Modsten hands with soms of reserved milk, then roll meat mixbure inbo golfball sized balls.
Hrranos balls in sinole lager in sauce andd bring o simmer.

Faducs to med-low, cover and simmer until meathalls are cooked through, 45 o 28 minutes,
Crook spaohetti.

Uzirmg slotted spoon, transfer mesthalls o platber. Add pa

i szt
Divide pasts among plates and top with meatbhalls, Sprinkle chess
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