Swedish Meatballs         from Terry Jean Wagoner - SIB

3 lbs hamburger

1 Cup minced onion

1 & 1/2 Cups bread crumbs

2 T Parsley

3 t. salt

1/2 t pepper

2 t. Worcestershire sauce

2 eggs (slightly beaten)

1 Cup milk

Gravy
mushroom soup

sour cream

Mix all ingredients.  shape into balls the size of a walnut.  Brown in a 350 degree oven until done.  Remove meatballs and drain off fat.  Put 1/2 C hot water into each pan and scrape.  Pout inot a sauce pan and add water to total

2 cups.  Mix in a shaker, 1/4 cup flour, 1 t. paprika, q/w t salt, and 1/8t pepper.  Put into gravy.  Add 1/2 can cream of mushroom soup and 3/4 C sour cream.

Mary, I usually use canned beef broth instead of water and also add a little kitchen bouquet.  I add the soup and sour cream to taste, often using more of both, esp the soup.

My mom use to buy beef gravy from a resturant in Toledo that served hot roast beef sandwiches.  It was a very tasty gravy.  She added the soup and sour cream to that.
