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2‘/; pounds ground beef
S

eggs
1 cup milk
1 cup dry bread crumbs
2 teaspoon ground nutmeg
1 teaspoon freshly ground
black pepper
1 to 2 teaspoons salt

Combine all ingredients in
large mixing bowl; mix until in-
gredients are thoroughly blend-
ed. Roll into meatballs 1% to 2
inches in diameter. Place in bak-
ing pan without crowding meali
balls. Roast 30 to 35 minutes al
350 degrees. ‘Makes about 40
meatballs or 8 to 10 servings.

LEFSE. the Norwegian flat-

bread, sometimes is served

at torsk suppers, Here’s a recipe
from Beatrice Qjakangas’ “The
Great Scandinavian Baking
Book” (Little, Brown & Co.,
1988). To serve, spread lefse
‘with soft butter and, if- desired,
sugar or cinnamon sugar. Fold
into quarters or roll up for ease
in eating.
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