SWEET &

SOUR
MEATBALLS

INGREDIENTS DIRECTION®S

¢ 500G minced beef . Mix meat, crumbs, onion, parsley
e /2 cup dried breadcrumbs and stock powder together, add
» | onion, chopped egg and mix well. Form into

» 1 tablespoon chopped balls the size of a walnut. Brown

PQTS}QY well in hot oil add Vegefa]oles

* 2 teaspoons stock POWder and pineapple and saute for a

e | egq, beaten

feww minutes.

e 1-2 tabl ]
AOLeSpOOns Ol 2. Make sauce: put vinegar, sugar,

e | cup chopped celery

- SOV sauce, pineapple juice and
e | carrot, cut in Straws Y P ppie ]

: liced L salt in a pan, blend cornflour
e | cup sliced green beans or

with a little cold water and mix

. ?ij; pineqpple pieces in, then ]oring to the boil and stir

SAUCE: until sauce thickens.

o 3 tq]o:.espoons vinegar 3. Put meatballs in a casseroles,

e 3 Jrq]o:.espoons brown pour sauce over and cook in a
sugar preheated moderate oven (180

e O J[Q_]Qlespoons oy sauce C) for 50-60 minutes, stirring

e | teaspoon salt occqsionqﬂy. Serve with boiled

e O teaspoons cornflour (I rice.
used a bit more)

e 8 tablespoons pineapple B Bendigo Bank REspond

juice



