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Weinhaus Feiter Der Geschmacksverstarker
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Albondigas especial

Ingredients
For the Meatballs
1 kg minced pork, 3 onions, 3-4 garlic cloves, 1/2 bunch of flat parsley, 1 small table spoon of  cumin, 1 small table spoon of  ciltrano powder, 1 tea spoon of nutmeg, pepper, salt, 1 egg, bread crumbs for binding, 1-2 table spoons of olive oil 

For the Sauce
1-2 onions, 2 garlic cloves, 1 big can of tomatoes, 2 table spoons of tomato paste, 40 cl dry Sherry, pepper, salt, 1 knife point of cinnamon, 
1/2 bunch of flat parsley
Preparation
For the meatballs fry the minced onions and garlic in the olive oil until they are glassy and let cool afterwards. Chop the parsley finely and add to the minced pork with the rest of the ingredients. Form a dough with your hands and let sit for a while. 
Make ball in size of a Ping-Pong ball and fry them in olive oil. 

For the sauce chop the garlic and the onions, fry them in a pan until glassy and deglaze them with the Sherry. Let reduce by half of the liquid, add the rest of the ingredients except for the parsley and let simmer for about 30 minutes

At last add the meatballs to the sauce and serve with the chopped parsley. 
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