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2TspSalc (1 1/2 Tsp Sea Salc)

2 1/2 Tsp Ground Black Pepper
2 Tsp Garlic Powder

2 | Tbsp Parsley Flakes

g 1 1/2 Tsp Oregano Flakes

2 1/3 Cup Olive Qll, for frying

24 oz Tomaco Sauce, for baking

wax paper uncilall meacball mix s used up.
3 5. Preheac oven to 350°F. In a large medium skiller heat o medium and add oil. Fry meacballs cooking
3 each side for about 2 minuces (do not cook longer than 15 minuces, chey will finish cooking in che oven).
= Drain grease from meacballs (bloc co help remove excess oll).
16.Ina receangle baking dish pour abouc 1 cup tomaco sauce. Place meacballs in dish and cover wich
% remaining sauce. Cover dish wich aluminum foil to prevent over cooking/burning.
§ 7. Using quarc size freezer bags discribuce 20 meacballs per bag (I usually only use chree bags and reserve

che resc of che meacballs and sauce for spaghecciand meacballs. Freeze for up o 3 monchs.




