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Venison Meatballs

1 Ib. ground venison

2 eggs, stirred

6 T. grated parmesan cheese

Y cup breadcrumbs or quick oats
1 or2 T. olive oil

Y4 cup chopped fresh parsley

1 T. Italian seasonings (thyme, oregano, basil)
1 clove minced garlic

Y4 cup minced onion (optional)
Y2 tsp. salt

Y5 tsp. black pepper

In a large bowl mix all ingredients. Form into
1?4 inch meatballs.

Lightly oil a large, heavy skillet or use a non-
stick sauté pan and cook the meatballs over
medium heat until evenly browned and cooked

through, turning frequently. About 15 minutes.

If you prefer a different cooking method, the
meatballs can be baked in a preheated oven set
at 375 degrees for 25-30 minutes or until
cooked through. Serve with your favorite
sauce, such as marinara or BBQ. Serves 4.

Venison Meatballs

1 1b. ground venison

2 eggs, stirred

6 T. grated parmesan cheese

4 cup breadcrumbs or quick oats
1 or2 T. olive oil

Y4 cup chopped fresh parsley

1 T. Italian seasonings (thyme, oregano, basil)
1 clove minced garlic

Y4 cup minced onion (optional)
Y tsp. salt

V5 tsp. black pepper

In a large bowl mix all ingredients. Form into
1% inch meatballs.

Lightly oil a large, heavy skillet or use a non-
stick sauté pan and cook the meatballs over
medium heat until evenly browned and cooked

through, turning frequently. About 15 minutes.

If you prefer a different cooking method, the
meatballs can be baked in a preheated oven set
at 375 degrees for 25-30 minutes or until
cooked through. Serve with your favorite
sauce, such as marinara or BBQ. Serves 4.

Nutrition Facts

Serving Size 3 oz.
Servings Per Container 4

Amount Per Serving

Calories 290 Calories from Fat 110

% Daily Value*

Total Fat 12g 18%
Saturated Fat 4g 20%
Trans Fat Og

Cholesterol 195mg 65%

Sodium 390mg 16%

Total Carbohydrate 9g 3%
Dietary Fiber 1g 4%
Sugars 1g

Protein 34g

]
Vitamin A 10% * Vitamin C 10%
Calcium 15% » lIron 30%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 659 80g
Saturated Fat Lessthan 20g 259
Cholesterol Less than  300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25g 30g

Calories per gram:
Fat9 « Carbohydrate 4 + Protein 4
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Sodium 390mg 16%

Total Carbohydrate 9g 3%
Dietary Fiber 1g 4%
Sugars 1g

Protein 34g
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Vitamin A 10% « Vitamin C 10%
Calcium 15% » lIron 30%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 659 80g
Saturated Fat Lessthan 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25g 30g

Calories per gram:
Fat9 « Carbohydrate 4 + Protein 4

Venison Meatballs

1 Ib. ground venison

2 eggs, stirred

6 T. grated parmesan cheese

Y2 cup breadcrumbs or quick oats
1 or2 T. olive oil

V4 cup chopped fresh parsley

1 T. Italian seasonings (thyme, oregano, basil)
1 clove minced garlic

Y4 cup minced onion (optional)
Y2 tsp. salt

V4 tsp. black pepper

In a large bowl mix all ingredients. Form into
1 inch meatballs.

Lightly oil a large, heavy skillet or use a non-
stick sauté pan and cook the meatballs over
medium heat until evenly browned and cooked
through, turning frequently. About 15 minutes.
If you prefer a different cooking method, the
meatballs can be baked in a preheated oven set
at 375 degrees for 25-30 minutes or until
cooked through. Serve with your favorite
sauce, such as marinara or BBQ. Serves 4.

Venison Meatballs

1 Ib. ground venison

2 eggs, stirred

6 T. grated parmesan cheese

4 cup breadcrumbs or quick oats
1 or2 T. olive oil

Ya cup chopped fresh parsley

1 T. Italian seasonings (thyme, oregano, basil)
1 clove minced garlic

Y4 cup minced onion (optional)
Y2 tsp. salt

5 tsp. black pepper

In a large bowl mix all ingredients. Form into
1'4 inch meatballs.

Lightly oil a large, heavy skillet or use a non-
stick sauté pan and cook the meatballs over
medium heat until evenly browned and cooked
through, turning frequently. About 15 minutes.
If you prefer a different cooking method, the
meatballs can be baked in a preheated oven set
at 375 degrees for 25-30 minutes or until
cooked through. Serve with your favorite
sauce, such as marinara or BBQ. Serves 4.

Nutrition Facts
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% Daily Value*

Total Fat 12g 18%
Saturated Fat 4g 20%
Trans Fat Og

Cholesterol 195mg 65%
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Total Carbohydrate 9g 3%
Dietary Fiber 1g 4%
Sugars 1g

Protein 34g
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diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 659 80g
Saturated Fat Lessthan 20g 259
Cholesterol Less than  300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25g 30g

Calories per gram:
Fat9 « Carbohydrate 4 + Protein 4
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