SWEET AND SOUR MEATBALLS
** DON’T CHEAT.  DON’T BUY THE ALREADY MADE MEATBALLS.  MAKE YOUR OWN.  

     THE SPICY SAUSAGE MAKES THESE MEATBALLS SO TASTY. 
YOU WILL NEED:

FOR MEATBALLS:

½ CUP DRIED BREAD CRUMBS

1 POUND GROUND BEEF

12 OUNCES SPICY BULK BREAKFAST SAUSAGE (USUALLY COMES IN A PLASTIC TUBE) 
1 EGG

1/2TSP DRY MUSTARD

1 TBS SOY SAUCE

FOR SAUCE:

1 – 20 OUNCE  CAN PINEAPPLE CHUNKS IN JUICE, DRAINED BUT SAVE THE JUICE

2 TBS FIRMLY PACKED BROWN SUGAR
1 TBS CORNSTARCH

2 TBS CIDER VINEGAR

1 TBS SOY SAUCE

1/2TSP GROUND GINGER

2 MEDIUM GREEN PEPPERS CUT INTO 1 INCH PIECES

HEAT OVEN TO 350 DEGREES.  IN A LARGE BOWL, STIR TOGETHER ALL MEATBALL INGREDIENTS,  SHAPE AND ROLL INTO I INCH MEATBALLS.  PLACE MEATBALLS ON A COOKIE SHEET AND BAKE FOR 15 TO 20 MINUTES UNTIL BROWNED.  

MEANWHILE, IN A MEDIUM SIZE SAUCEPAN, COMBINE PINEAPPLE  JUICE, BROWN SUGAR, CORNSTARCH, VINEGAR, SOY SAUCE AND GINGER.  COOK OVER MEDIUM HEAT STIRRING OCCASIONALLY UNTIL MIXTURE THICKENS AND BUBBLY.  THIS TAKES 4 TO 6 MINUTES.  BOIL, STIRRING CONSTANTLY FOR ONE MINUTE.  

IN A CASSEROLE DISH, PLACE MEATBALLS, SAUCE, PINEAPPLE AND PEPPERS.  STIR GENTLY TO COAT EVERYTHING.  COVER WITH FOIL AND BAKE FOR 10 TO 15 MINUTES.  SERVE IN A CHAFING DISH WITH TOOTHPICKS OR TRANSFER TO A CROCK POT ON LOW.  

