Asian Spaghetti and Meatballs
Serves

2
Points


7
Ingredients
3 tablespoons chopped scallions (green onions)
1 teaspoon dry wine
½ teaspoon lime juice
1 garlic clove, minced
1 Morningstar Farms breakfast strip (vegetarian bacon), cooked

8 ounces lean ground beef (92% fat-free or better)

Cooking spray

6 ounces uncooked thin rice stick noodles

¼ cup water

2 tablespoons sugar

1/8 cup lime juice

¾ tablespoon wine

1 teaspoon chili garlic sauce

2 garlic cloves, minced

1 tablespoon chopped fresh basil

1 tablespoon chopped fresh cilantro

Directions
· Combine first five ingredients (scallions through breakfast strip) in a food processor and process until smooth.  Add beef and pulse to combine.
· Divide mixture into small portions, shaping them into balls.  Heat a medium non-stick skillet coated with cooking spray over medium-high heat.  Add meatballs and cook 10 minutes or until meatballs are done, browning on all sides.

· Cook noodles in boiling water 6 minutes and drain.  Combine water and next 5 ingredients (water through 2 garlic cloves), in small sauce pan over low heat, stirring until sugar dissolves and all ingredients are blended.

· Divide noodles in half and place on plates.  Top each serving with half of the meatballs.  Drizzle half of the sauce over top of the meatballs and rice noodles and then top with the fresh basil and cilantro.  Makes 2 servings. 
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