Tim Farmer’s Coundry Hhitchen

VENISON MEATBALLS

1/2 cup onions, diced

1 cup bread, ripped into
small pieces

1 1b venison

1/2 Ib pork sausage

2 tablespoons milk
Pepper

1 egg
Butter

Combine all ingredients
(except butter) together.
Form into small balls (about size of golf ball). Melt butter in pan over medium heat.
Add meatballs, turning to brown all sides and cook throughout. Remove from pan
and submerge in Currant Jelly Sauce.

CURRANT JELLY SAUCE

3 jars of currant jelly

3 tablespoons of mustard
1/2 tablespoon beef bouillon

Mix together all ingredients and bring to a boil while stirring.
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