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] Yield: 1 Gall
ltalian Meatball & Escarole Soup  povicre 56

Ingredients Quantity Directions

Ground Beet 8oz,

Ground Pork 8oz, Mix all ingredients in a bowl. Form 1/4 oz. meatkalls and
Wil 8oz, bake or pan fry until lightly browned. Set aside.

Bread Crumbs 23 cup

Eggs 1 large

Sage 12 tap.

Lemon fest 1/4 tsp.

Escarcle, Choppad 4 cups In a large pot saute' escarcle and garlic in olive oil owver
Garlic, Sliced 4oz, medium heat. When escarcle is limp add hot pepper.
Crushed Hot Pepper 1/2 tsp.

Water 3 gts. Add water and beef base to escarcle. Simmer for ten
MAJOR BEEEF BASE 407, minutes. Drop meatballs into hot soup and continue to
Parmesan Cheese, Grated 1 cup cook for fifteen minutes. Garnish with parmesan cheese.
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For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!




