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Vegetarian/Spaghetti And Meatballs

Marinara sauce
1. Combine (A) and mix well, let stand 2-3 minutes.
2. Toss (B) and place in baking pan, roast at 400F for 15
minutes.
3. Add (A), (B), (C), mix well. Form balls and cook in
oiled skillet a few minutes to brown.
3. Bake at 400F for 30 minutes. Serve with (D).
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From the kitchen of David and Jennifer Deaven




