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INGREDIENTS                 WEIGHTS MEASURES PROCEDURE

Ground beef
Ground pork
Ground veal
Dry bread crumbs
Fresh parsley, chopped
Eggs
Roasted garlic paste
Kosher salt
Freshly ground black pepper
POLLY-O® Low Moisture Whole Milk 
Mozzarella Shredded
Pepperoni, �nely chopped
Sun-dried tomatoes, �nely chopped

8 lbs.
4 lbs.
4 lbs.

—
—
—

6 oz.
—
—

4-1/2 lbs.

12 oz.
12 oz.

—
—
—

1 cup
1 cup

8 each
3/4 cup
2 Tbsp.
4 tsp.

18 cups

—
—

MIX beef, pork and veal, bread crumbs, parsley, eggs, garlic paste, salt 
and pepper just until blended; shape into 64 patties.

COMBINE remaining ingredients. Spoon 1-1/2 oz. cheese mixture 
onto center of each patty; wrap patty around cheese mixture to form 
meatball, completely enclosing cheese mixture. Place in single layer  
in sheet pan.

BAKE in 350ºF standard oven 20 to 30 min. or until done (160ºF). 

YIELD: 32 SERVINGS
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