2 Lbs Ground Beef
1 Tbls Salt
1 Tsp garlic powder
2 Tbls Olive Oil
1 Tsp Dry Basil
1 Tsp Dry Oregeno
1 Whole Onion Chopped
1 Tbls Minced Garlic
2 Large Eggs
3/4 Cup Marinara  (Franseco Rinaldi Tomatao Basil Brand Used)
1 Tbls Onion Powder
3/4 Cup Bread Crumbs (1/2 cup if fine ground)[Crushed Cheese and Garlic Croutons used]
1/2 cup Grated Parmesan
3/4 cup milk
[bookmark: _GoBack]1 Tbls fresh group Black Pepper

Directions:

Sautee olive oil and onion until translucent
add basil, oregeno, minced garlic, garlic powder, salt
let cool

pre-heat oven 325*

mix hamburger and rest of ingredients in bowl
add sautee mix
mix thoroughly
Cover and let sit 10-15 min at room temp

make 1 1/2" - 2" balls
place in non-greased deep* hotel pan

cover with foil

check after 30min drain grease

add marinara if desired cook additional 15-25min

EAT (let cool a little maybe)

