Janet’s Cocktail Meatballs in Red Sauce
Bag of 170 meatballs from Costco
Sauce:

1 onion, minced, sautéed til soft in
2 tablespoons EVOO

Add and cook a while:

2 cups ketchup (part can be cocktail sauce)

Y cup water

Y cup vinegar (some can be balsamic)

Y cup brown sugar

2 tablespoons mustard

2 tablespoons paprika

1 tablespoon chili powder (or more if you like it spicy. The amount here is not spicy.)

1 teaspoon adobo sauce, or to taste (optional: this addition will make the sauce somewhat
spicy)

Cook this a while and taste.

Salt and pepper, if needed near the end.



