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INGREDIENTS

1 1/2 Ib ground beef

1/2 Ib ground veal

1/2 Ib ground pork

3 large gloves garlic, minced

Salt

Pepper

Parsley

2 eggs

1 1/2 cups water

1 1/2 cups grated Pecorino cheese
1 cup plain breadcrumbs

1 gallon of your favorite tomato sauce

‘MOUNTAIN
WINERY

The Mountain Winery Meatballs - Yield 4 servings

DIRECTIONS

In a large bowl, place the meat and rub the minced garlic into it.
Press the meat down in the bowl, and then add, in this order, the
salt, pepper, parsley, 2 eggs, and the water. Then sprinkle the
cheese over the top as if you are going to cover the water.
Finally, sprinkle the breadcrumbs over the cheese.

When you start to mix it all together, mix from the outside of the
bowl to the middle and fold it in. After the ingredients are mixed,
start to roll the meatball in your hands, about 2 ounces per
meatball.

After your meatballs are rolled, take a frying pan (a 10 inch sauté
pan is best), add your oil (2 cups) and heat. Place a clove of
whole garlic in the frying pan; when the clove of garlic starts to
brown, the oil is ready. Remove the garlic clove.

Fry the meatballs, cooking and flipping each side until golden
brown, about 2 minutes on each side. Remove the meatballs
after cooking and put on a plate with some paper towels to
absorb the oil. [If you want, you can bake the meatballs in an
oven on a lightly greased tray at 350 degrees — the taste is
completely different than frying.]

Add the meatballs to tomato sauce and simmer for 1 hour. Serve
over your favorite pasta. /

Meet the Mastermind betind the Menu... Executive Chef, David Sidot

» Graduate from the Culin
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succeed award.
* Nominated Chef of the Year in 2004, 2005 by the Chefs association of the Pacific Coast.

» Awarded the Antonin Careme medal in 2006 by the Chefs association of the Pacific Coast.

» Awarded Chef of the year award 2006 by the Chefs association of the Pacific Coast.

» Awarded Club Managers Association of America “Best of Show and two years running “Best of Category” in the
International Idea Fair.

With over 30 years of culinary experience at some of the Country’s finest
dining establishments and one year under his belt at The Mountain Winery,
Chef Sidoti continues to dazzle guests with his culinary creations all year
round. Let us take a moment to brag...

ary Institute of America in 1986, where he was awarded the Thomas J. Keating most likely to

With a focus on fresh, local ingredients, Chef Sidoti creates mouthwatering menus for our Corporate Events,
Weddings, Pre-Concert Dining Options and our special Mountain Winery hosted Events.

408-913-7124

Minutes Away... Worlds Apart

www.mountainwinery.com




