
INGREDIENTS
50 meatballs
300 g beef mince
100 g pork mince
0.75 dl breadcrumbs 
1.5 dl whipping cream
1 tsp grated yellow onion
1 egg
1 tsp salt
1.5 ml ground allspice
2 tsp porter mustard
butter for frying

DO THIS
Mix the breadcrumbs and whipping cream. 
Let the cream soak into the breadcrumbs for 
5-10 minutes.

Mix the mincemeat with the onion, egg, salt 
and allspice. Add the breadcrumb mixture and 
stir until well blended. Put a little cold water 
on your hands and form the mincemeat into 
small and even meatballs.

Fry a few meatballs at a time in butter.  
Shake the frying pan so that they are evenly  
browned. When the meatballs begin to turn 
brown, reduce the heat and fry them until 
thoroughly done, 5-10 minutes. 
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