* swedish Meatballs **

Frrom: Kathy Baldauf
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To Make the Meatballs:

1 Mix all ingredien’rf; except those listed Lor the
sauce.

g) Shape mixture into inch balls.

Cook in skilet over medium heat, turning
}) occasionally, until browned (about 20 mins).

Time: 35 mins

Meatballs: 40 +

SAUCE:
| can condensed cream
of chicken soup
/2 cup halk-and-hal
V8 tsp ground nutmeq
I/2 cup sour cream

< Dash of pepper
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Worcestershire sauce
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& ground dlspice
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To Make the Sauce:

1 After meatballs are cooked, drain. Stir in soup,
half-and-half, and nu-l'meg.
2 Heat to boiling, 9+irrin9 occaf;ionallx/ Reduce
; heat, cover, and simmer 15 mins.

\3) Stir in sour cream and heat through.



