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Greek Weatbens
b poundks ground bref .
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& /4(7(, RE
Va2, Lup ‘panﬂyan Cheese
| +sp pepper
2 *SP Dr(janb [S.rrc( dreqand l'sics-f)

D 0 mtdinm sizea oo Lillect w i+h k)ﬁ‘/(’f/ breay
Lhe brrast in lavae Pircas owc +he bow]. Flace
in bbdl Qnd press Aben with héands 1 Coves The
breast in +he watev. The breact shdwld Sdak 1o~

Qe YD)(;MQ-ffy 2D minutes.

[Ohile +he brrod is SbMi,\‘? ’ f/'m/\/j :{hpzo #he Df)/bn/
hiigte #he jMfc,, Gad brgeK he €95S In A bow) Ser
them 1 +he Side.

Plice 1he Ground bred in 4 47gc bowl, loke,
¥he bread hag £ip rshest SQaKking, Brigg It st
by haas Unti) Hhe watke has been vemsyet.
Floce +he breod o By of The \71’31«05/ beet
‘Fb//bwpd ij The U’zbﬁjom/ Dm'o;ks/ intect ar/;é,
Gr +bree P\Tp. txt acld 14 ‘pﬁrchGn Chrese.
pegper OVRIaND 4 nd salt +o Ffaste L 1k 4///
of the ingrediests in the b0d), mix wei by han

pf‘nch FE a 5!;‘3}7#{7 /4{7# +#4n D{%’mv//
Sizeek pitce OF the Grancbeet Tmicture,

ond voIl ‘nfo badls,

Mace Yhe meatbals Dn a lae  propared
Deckivrg Shepy Grd boke in a- 35D aggvee O,

FD( -50D M;nwfré/ ‘f“lu’m'r)j over halé 14)@
throggh fhe baking time
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