
Nut Meatballs
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Here's o lealtlry version of on ltalian clossic' Peccns add' bulk" flator' and t&uta Oui

Owhy Marinaro Sauce (page 216) utifh its hints of bosil cnd gorlic is the Wtect Wrtnet to

these sawry meatbgls ond rulote gra in pasta' Fot &ra flwot' useTustedPecans (page 207)'
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t,ti.ntngttar Farms Oriuers 2 tablesPoons gtuten flour

Recipe Crumbtes, thawed' or other 2 tablespoons plus 2 teaspoorc whole
meatless burger crumbEs wheat flour

1?! teaspoons Bragg Liquid Aminos 112 teaspoons Red Star nutrition.t yeast
11, teaspoons extra'vlrgin olive oit flakes

% cup chopped onion 2 tablespoons linely chopped Pecans'

Vr teaspoon garlic powder walnuls' or almonds

't 
teaspoon dried basil Pinch sweet Paprika

1/2 teaspoon McKay's Beef-Styie Instant
Brcth and S€aeoning' Vegan

Preheat the oven to 350'F Spray a large baking pan with cooking sPray' Marinate

t}e crumbles in the Bragg Liquid Aminos and oil for 10 minutes' Add the remain-

tg i";"d*"" and mttogether well' Divide into 2'tablespoon portions and

,lio" irra balls' Place in prepared baking pan, and cover with foil' Bake for 15

miriutesl uncover, and baie lor S minutes' Meatballs are done when firm yet

springy.
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2 batb with no aauc.' m.da t|lth p'c'ng

C.iorl.s: t?, Fstr 3.8 g, Tot.t G.rbohydr.t€: 6 5 9, P]!t'ln: l0'1 g'
Dl.t ry llb.r: | .? g, Sodium: I 26 mg, I.t G.rbs: 
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