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Buffalo Meatballs



Buffalo Meatballs

Tngredients
12 o0z ground buffalo 1 tsp salt
Y2 0z dried black trumpet mushrooms Y2 tsp black pepper
2 shallots, minced 1 egg

2 tablespoons seasoned bread crumbs

Prepamﬁon

Place black trumpets in food processor and pulse until fine flakes. Add
shallots and pulse until mix makes a paste. Mix paste and all other
ingredients into buffalo meat and blend well. Shape into 1%2-2 inch balls.
Heat olive or vegetable oil (about 2 tablespoons) in a 12-inch heavy skillet
over medium-high heat, add meatballs and brown on all sides, turning
frequently and gently, about 6 minutes.

Or bake at 375° for 10-12 minutes. Serve with sauce or dip.





