STUFFED MEATBALLS yields 2 to 4 portions

                                                                recipe developed by The Clever Cleaver Brothers®
   1 pound lean ground beef




1/2 teaspoon coarsely ground black pepper

   1 large egg white, beaten



     
      chopped pepperoni, as needed

1/2 teaspoon garlic powder



     
      shredded mozzarella cheese, as needed

1/2 teaspoon Worcestershire sauce


     
      olive oil, as needed

1/2 teaspoon crushed oregano

1/2 teaspoon crushed basil



      
      your homemade or favorite tomato sauce

1.
In a mixing bowl, combine the ground beef, beaten egg white, herbs and seasonings.

2.
Divide the meat mixture into 8 equal portions.

3.
In the center of each meat portion, place some chopped pepperoni and approximately 1 1/2 

teaspoons of mozzarella cheese. Fold the meat over the filling and shape into a meatball.

4.
Heat a little olive oil in a sauté pan over medium heat. When hot, add the meatballs and brown

on all sides.


5.
Place the browned meatballs in a sauce pan full of your favorite heated tomato sauce. Continue to simmer for approximately 25 minutes or until the meatballs are cooked.

6.
Serve the cooked Clever Cleaver Prehistoric Meatballs and some tomato sauce over cooked pasta or 
enjoy the meatballs and sauce by themselves.

