Bloody Mary Meatballs with Spicy Pickled Vegetables

Ingredients for Vegetables:

1 cup white wine vinegar

1 cup water

Y% cup granulated sugar

2 teaspoons salt

1 teaspoon red pepper flakes

% cup cauliflower florets

% cup red onion, sliced into rings

% cup yellow bell peppers, sliced into rings
% cup small cucumber, sliced into rounds
% cup carrots, sliced into thin rounds

% cup fresh green beans

1 jalapeno, sliced into rounds

Ingredients for Meatballs:

2 pounds ground sirloin

2 tablespoons hot sauce

2 tablespoons Worcestershire sauce
2 tablespoons creamy horseradish

2 tablespoons tomato paste

Directions for Vegetables: 1 tablespoon dry mustard

1 tablespoon hot Hungarian paprika
1) Combine the vinegar, water, sugar and salt in a 1 tablespoon celery seeds
saucepan and bring to a boil. 1 tablespoon salt

1 tablespoon pepper

2) Place the remaining vegetable ingredients in a large
jar and pour the pickling liquid into the jar.

3) Allow the mixture to cool and then cover and refrigerate until chilled.

Directions for Meatballs:
1) Preheat the oven to 350 degrees.

2) Combine the meatball ingredients together in a bowl and then form the mixture into 1 inch
meatballs.

3) Preheat an oven proof skillet to medium high heat and gently place the meatballs in the pan with
enough room to prevent them from sticking. Season the meatballs with salt and pepper and
alternately cook and turn them until they are browned on all sides.

4) Place the skillet in the oven and cook the meatballs until cooked through, about 6 to 8 minutes.

5) To serve the dish, distribute meatballs to serving plates along with the drained vegetables.



