Tomato Sauce and Veggie “Meat” Balls

Make the tomato sauce first and get that going. 

Then make the balls and add them to the sauce and heat thoroughly. 

Pecan Balls 

1 Cup ground pecans

1 Cup grated cheddar cheese or 1 Cup nutritional yeast

1 cup of breadcrumbs

1 onion minced 

1 tsp garlic salt 

pepper to taste 

3 eggs 

Shape into balls and bake 350º for @20-30 minutes 

Add to tomato sauce and warm thoroughly 

Tomato Sauce – this is the ratio for one can of tomato sauce.

If making pecan balls, then double recipe.

· Muir Glen whole tomatoes with basil – 28 oz. 

· Garlic – 1-2 Large garlic cloves

· Basil – dried basil 1 tsp or more

· Bay leaf – one 

· Salt – to taste

· Pepper – to taste

· A little sweetener – 1 tablespoon? (2 dates works too) 

· A little olive oil 

Blend the tomatoes 

Saute the garlic until golden brown in olive oil 

Add the basil and bay leaf

Add the tomatoes

Bring to boil and then simmer for 30 min. 

Make the pecan balls and continue to simmer the sauce while they bake. 

Add balls to sauce and heat thoroughly. 

