BBQ meatballs (meatball sliders)
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These are very much like little “meatloaf balls”, with a classic sweet/sour ketchup sauce.  – not to be confused with Italian meatballs – these have more of a breadcrumb/parmesan flavor.  

INGREDIENTS:

1-1/2 pound Ground Beef 

3/4 cups fine bread crumbs 

1 cup Milk 

3 Tablespoons finely minced onion 
One envelope of Lipton Beefy Mushroom soup mix 

1 cup ketchup 

2 Tablespoons sugar 

3 Tablespoons vinegar 

2 Tablespoons Worcestershire sauce
4 to 6 Tablespoons finely grated  Onion 

1 dash Tabasco

DIRECTIONS:
1. Preheat oven to 350 degrees.

2. Combine all meatball ingredients. Roll into medium-small balls and place on a cookie sheet. Place sheet in freezer for five minutes.

3. After 5 minutes, remove meatballs from freezer and immediately dredge in unseasoned flour. 

4. Brown meatballs in oil until just brown. Place into a baking dish.

5. Combine all sauce ingredients. Pour over meatballs and bake at 350 degrees for 45 minutes. Perfect with mashed potatoes or in Hawaiian dinner rolls with melted mozzarella on top!
SERVINGS:  6
5
2

