These are glfeajf! Well, magbe not qu“fjfa as glfealf as Grandma's but almost. Grandma used o make

amazing spaghett? savce but Tt's too hard for me so | use some ready-made sauce from the

supermarket. This recipe makes 12 delicious cupcakes!

What you need:

500 g minced (ground) beef
| egg

3 egg whites

A big handful of parmesan cheese. grated
(about | cup). plUs extra for spﬁ’ﬂ]@h’ﬂg on JEOpl

A E”fg Fam&ful of mozzarella cheese. shredded
(about | cup)

| cup of spaghett? sauce (pick your favourtted
Tablespoon of milk
250 g spagFeHT

/% cup breaderumbs
Cupcake cases

2-hole cUpcake t
Oven Jfrag (sheeD
Alumiatum fotl Eraforh
altve o'l

whisk
Mixing bouls

WaJteV

Mass?ve saucepan for cooking the spaghetts
BAHAHA! It doesn't lfeaug need To be massive
but Grandma a{Wags used the EngesJE

saucepan T her Ritchen!




What to do:

Preheat the oven to #5 degrees Celstus 9
(350 degrees FahrenhesD).

2. L%ne an oven tray with alummium forl

trafoiD and brush 1t with a [ittle olfve o.

ofl Set to one side.

3. Combine breadarumbs, whole egg and milk I
™ a bowl Mix well

k. Add the mTnced (ground) beef and stir
unttl Hw@VOU\gHg combined.

S. Sphjt the mixture tnto 2 equa[ serves
and roll each one to a ball. This 7s my
favourtte part!

¢. Place the balls on the oven Jfrag and
bake them for 20 miutes or until

cooked Hvroug%.

3. Now il the savcepan with water. bring
t to the boil and cook the spag%eH”T
according to the directtons on the pack

3. When the spagFeHT Ts cooked. dra Tt
and run cold water over Tt. The spag%eH’f
doesnt have fo be reaug cold. Just cold
enough to fouch - you don't want to bum
your hands!
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Whisk the egg whites ™ a bowl and then
add the pasta and dll the cheese! Dont eat
any of 7t

Next. add a few spoonfuls of the spaghetts

sauce and mix 6\/elfgjfmﬂg lfogaﬂwelf.

Put the cUpca\e@ cases o the 2-hole
cupcake ttn. Place about a third of the
spag%eHT mixture Tnto the cUpca\e@ cases.
and make sure Hveg're all about even. Then.
use Your fingers to push the spaghetts
down n the centre and around the sides.
My second-favourite part!

- Put the cUpca\Qe tra back Tn the oven.

nereasing the ermpemjture to 200
degrees Celstus (oo degrees FahrenhetD).
Cook for 15 minutes.

when the spag%eHT cups are ready POV
spaglweHT sauce to the cups and Jfop
cach with a meatball. Then Splf‘lgﬂlde with a
[rttle brt more parmesan cheese. YUM!




