Venison Meatballs

32 Ritz Crackers, Crushed (that’s one roll minus three crackers)
1 egg

1 small onion, finely chopped
Y5 cup milk

4 0z. bleu cheese

1/8 tsp dried sage

Salt & freshly ground pepper
1 b ground venison

Combine all the ingredients except meat and let stand until soft. Mix in meat. Shape

into small balls and arrange on baking sheet. Preheat broiler. Broil meatballs until well
browned, about 5-8 minutes.

(ovens vary, so check for doneness...in my oven, | broil on center rack for 8 minutes,

then turn each meatball with a pair of forks and broil 4 minutes on the other side...you’ll
have to experiment)



