SCANDINAVIAN MEATBALLS








2 LB. GROUND SIRLION


1/4 CUP CHOPPED ONIONS


4 EGGS


1 1/4 CUPS BREAD CRUMBS


1 TSP. NUTMEG


1/2 TSP. CINNAMON


1/2 TSP ALL SPICE


1 TSP SEASONED SALT


1 TSP SALT


1 QUART MILK


3/4  CUP FLOUR


3/4 CUP MELTED BUTTER


1/2 TSP CINNAMON


1/2 TSP NUTMEG





COMBINE GROUND SIRLOIN, ONIONS, EGGS, BREAD CRUMBS, 1 TSP NUTMEG, 1/2 TSP CINNAMON, ALL SPICE, SEASONED SALT AND SALT.  ROLL INTO MEAT BALLS AND BAKE IN 375º OVEN UNTIL BROWNED.  BOIL THE MILK.  COMBINE FLOUR WITH BUTTER AND ADD TO MILK.  ADD 1/2 TSP CINNAMON AND 1/2 TSP NUTMEG. COOK UNTIL SLIGHTLY THICKENED.  PUT BROWNED MEAT BALL IN THE SAUCE AND LET SIMMER.


