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Waikiki Meatballs


Ingredients:
500 g lean hamburger
125 ml cracker crumbs
50 ml chopped onion
1 eggs
3 ml salt
3 ml ginger
40 ml milk
20 ml cornstarch
oil
1/3 can pineapple chunks
50 ml brown sugar
50 ml vinegar
10 ml Soya Sauce
50 ml chopped celery


Method:
1. Combine the hamburger, crumbs, onion, eggs, salt, ginger and milk.
2. Form the meat mixture into 2 cm balls and fry in oil, rotating the meatballs to brown and cook all sides.
3. Remove the meatballs when dark brown and drain off the oil.
4. Combine the vinegar, pineapple juice, Soya Sauce, cornstarch and brown sugar. 
5. Add to the fry pan and heat over medium heat until thickened.
6. Add the pineapple chunks, celery and meatballs.
7.  Heat for 5 minutes and serve on a bed of rice.

Rice

Ingredients

250 mL long grain rice

500 mL water

1 mL salt

Method

1. Combine the rice and water in a saucepan, put on stove and bring the water to a boil.

2. Reduce heat to minimum once the water is boiling.  Put the lid on the pan and cook the rice for 20 minutes.

3. Serve with meatballs.

