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Turkey Meatballs Stuffed with Cheese

THS is a healthier alternadive Zo the classic beet’ meatballs. The Surprise clheese in the
ruddle 15 one yvour kids coil/ e/g/oy.

ets
2 )i pounds 3roahc/ 72(r,éey
W Z‘easpoon salt
/i Leaspoon black pepper
| Z‘easpoon dried ol*egano (opz(/ona/ >
I 99, /lgﬁf/y beaten
2 Zeaspoons + 2 Z‘aé/e\sfvoon\s extra \//‘rg/n olve orl/
6 ounces mozzarella cheese, cut into Y inch ciubes

Tomato Sauce
4 cans diced tomatoes (4.5 ounce cans)
Vo white onion, chopped (about | ca/9>
| red bel/ perper, Seeded and c/’loppea/ (about | cap>
2 garlic, chopped
v Z‘eaS/ﬁoon salt
2 tablespoons extra w‘rﬁl‘n olive o/
jon
7o prepare mealballs, combine ground Lurkey, /i teaspoon salt, pepper, oregano, eqq, and 2
Zeaspoons olive oil in a /arge M/‘X/'hj bowo!. To form stwutffed meatballs, create a smal/ patty
aS/ng vour hands ; place a cwbe of cheese in the ruddle, 2hen Forr into 1 ) inch balls.
Mixtire should create aboutd 20 meadballs. Set aside.

Head 2 Z‘aé/eSpoonS olive oil in a /arge cast iron or other /arge pot on medittm /7{3/}—-/1&625.
Add onions, red bel/ peppers, and salt and sacdé wunti/ softened, aboutd s—F rincdes. Add
3ar//c and sawté ancther 2 rinttes. Add tomatoes and ér/ng rixture 2o a Simmer. Kemove
Fror hedd and blend cith a hand blender. Place tomalo sacce ruxtire back on a low
S1mmer.

Head 2 Z‘aé/es/ﬁoon olve oil in /arge scan pan or other non—-stick /arge pan on medicr—

/7/:9/7 hedd. Add meatballs and cook wunti/ /lﬁ/]i/y brotoned on afl Sides, aboud 10-12 rinctes.
Transfer meatballs 2o Pt with Comalo sauce and 3enz‘/y Simmer wntil meadballs are cooked
2hre, abod 1O runcdes.

Serve enith your choice of noodles



