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Ingredients 6 Portions
 = Kot�nyi Produkte

For the b�lls

75 g Bre�d crumbs

4 tbsp Milk

300 g Finely ground beef

300 g Finely ground pork

1 Egg

0.25 tsp  Nutmeg, Ground

1 tsp  G�rlic Gr�nules

0.25 tsp  Pepper White, Ground

1 tsp  Him�l�y�n S�lt

1 tbsp Oil

For the s�uce

40 g Butter

30 g Pl�in flour

500 ml Beef stock

125 ml Cooking cre�m

Me�tb�lls

45—50 Min

Prep�r�tion

1 Mix the bre�dcrumbs �nd milk in � bowl �nd let it so�k for 2 minutes. In �

l�rge bowl, �dd the me�t, egg, spices �nd so�ked bre�dcrumbs �nd mix

well, prefer�bly with your h�nds.

2 Scoop out the mixture with � spoon �nd sh�pe sm�ll b�lls with wet h�nds.

You should get �bout 30 me�tb�lls.

3 In � l�rge p�n, he�t 1 t�blespoon of oil over medium he�t. Add the me�tb�lls

�nd fry them, turning occ�sion�lly, for �bout 10 minutes, or until they �re

cooked. If �ll the me�tb�lls don't fit in the p�n, work in b�tches. Remove the

b�ked me�tb�lls �nd pl�ce them under �luminium foil to keep them w�rm.

4 Reduce the he�t to medium. Add the butter to the p�n �nd melt it. Add

flour, mix, �nd fry for 1 minute. While stirring, pour in �bout 1/4 of the beef

stock �nd gr�du�lly �dd the rem�ining stock. Cook for 2 minutes, then �dd

the cre�m �nd cook for � few minutes, then remove from the he�t.

5 Serve the me�tb�lls with s�uce, m�shed pot�toes, boiled pe�s �nd some

cr�nberry j�m.


