MEATBALLS with MUSHROOM gravy
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These have been a Sunday dinner staple since I was a little girl! 

 Perfect with mashed potatoes, tender egg noodles, or on little slider rolls.  
INGREDIENTS:

Meatballs:

2 lbs. lean ground beef
1 cup dry bread crumbs or 22 saltine crackers, crushed

3/4 cup grated yellow onion

½ cup ketchup

1 pkg. Lipton Beefy Mushroom Soup Mix

2 eggs, beaten

½ cup milk

Mushroom Gravy:

2 cans Campbells Cream of Mushroom Soup

1-1/2 cups milk

HOW WE MAKE THESE:
1. Preheat oven to 400F degrees.  Place a baking rack on top of a baking sheet. Set aside. (If you don't have a baking rack, line baking sheet with foil.) 

2. In a large bowl, combine the grated onion, ground beef, ketchup, soup mix and eggs, mix until well combined, then add bread/cracker crumbs, mixing well.  Splash milk in last and mix until well combined.  

3. Roll meat mixture into desired meatball size.  Place meatballs onto prepared baking sheet and bake for 5 minutes, or until lightly browned. 

4. Meanwhile, whisk together the cream of mushroom soup and milk. 

5. Line the bottom of your slow cooker with meatballs, then a layer of soup mixture, then the remaining meatballs followed by the remaining sauce.  Gently stir meatballs an hour after cooking. 

6. Cover and cook on low heat for 2 hours.  Lower temp to warm until you are ready to serve.  
NOTE:  Baking the meatballs in the oven before putting them in the slow cooker helps them to hold their shape better and keep the moisture in.  If you want to serve these right away, you can also bake in a 350 degree oven for an hour.  
YIELD:  About 3 dozen meatballs
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