
Meatballs - " K ö ttbu llar "  
 

Ingredients: 
1 dl (½ cup) fine dry bread crumbs 
1 dl (½ cup) lig h t  cream 
1 dl (½ cup) w at er 
2 0 0  g  (7  o z . ) g ro und beef 
2 0 0  g  (7  o z . ) g ro und lean po rk  
1½ t sp.  salt  
½ t sp.  g ro und allspice 
2  t bl g rat ed yello w  o nio n 
(and/ o r 2  crush ed g arlic clo v es) 
1 eg g ,  beat en 
3  t bl marg arine o r but t er 
 
D irec tio ns: 
M ix  t h e bread crumbs,  cream and w at er;  set  aside fo r 5  minut es.  
W o rk  t o g et h er t h e beef,  po rk ,  salt ,  allspice and o nio n.  
G radually add t h e bread crumbs,  t h en t h e eg g .  
B lend w ell and fry a sample t o  t est  t h e seaso ning .  
S h ape int o  balls.  
M ak e larg e meat balls t o  be serv ed fo r dinner o r small meat balls fo r t h e smö rg å sbo rd.  
H eat  part  o f t h e marg arine o r but t er in a sk illet .  
A dd 10  t o  15  meat balls.  
F ry o v er mo derat e h eat  unt il t h e meat balls are beaut ifully bro w n and co o k ed t h ro ug h .  
T ransfer t o  a serv ing  dish  and k eep h o t  w h ile frying  t h e remaining  meat balls.  
S erv e w it h  bo iled po t at o es,  ling o nberry preserv e and a t o ssed salad.  


