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Onion Roasted Lamb Meatballs

Aawvowred withvKurty Onion Jelly

Ingredients

3 slices bread, crusts removed, torn into small pieces
1/4 cup (60 mL) beef broth

1 1/2 pounds (550 g) ground lamb

1 egg, lightly beaten

2 tablespoons (30 mL) Kurtz Onion Jelly

2 large cloves garlic, minced

salt and freshly ground black pepper

1 tablespoon (15 mL) canola oil plus more for brushing

Method

Preheat the oven to 400F (200C). In a bowl, add the torn
bread and broth. Stir until bread is moistened. Add the
ground lamb, egg, Kurtz Onion Jelly, garlic, salt and pep-
per. Form the mixture into balls. Brush with oil and set 2
inches apart on a rimmed nonstick baking sheet. Roast
for 15 minutes. Enjoy warm. Serves 6.

The Kurtz family focus on offering uniquely made farm to table food solutions and introduce
customers to an abundance afﬁ'cﬁ, authentic country flavours from the 570u11d‘11p:jam, jelly,
spreads, butters, sauces, dips and dressings of guaranteed origin and quality.

Visit the website for more recipes.

www.kurtzorchards.com
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