RICH'S

CREAMY FRENCH ONION
MEATBALLS

The creamy taste of french onion mixed with £
Casa Di Bertacchi meatballs

Yield: 12-16 Servings

INGREDIENTS DIRECTIONS

7 Stove Top Directions: 1. Thaw meatballs. 2. In a 4 to 6-quart
pot, combine French onion soup, cream of celery, and pepper

16 C hot cooked rice

1C Sour cream over medium high, stirring occasionally until bubbly. 3. Stir in
meatballs. Cover and cook over medium heat for 15 minutes

1/2tsp. Ground Black Pepper until meatballs are heated through. 4. Stir in sour cream.
Continue to cook for 5 more minutes. 5. Serve immediately

1 pk. (10.5 0z) condensed cream of celery soup over hot cooked rice.

1 pk. (10.5 0z) condensed French onion soup

6 6. Serve over hot cooked rice.
78 Unit (3 |bs) frozen Casa Di Bertacchi fully cooked

meatballs . .
5 5. Stir in sour cream. Cover and cook an additional 20-30

minutes.

4 4. Cover and cook on low for 4 to 5 hours until fully heated.
3 3. Spoon soup mixture evenly over meatballs.

2 2. In a bowl, stir together French onion soup, cream of celery,
and pepper.

1 1. Lay the meatballs in a 4 to 6-quart slow cooker prepared
with nonstick cooking spray.
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