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from Bone Suckin’ Sauce.!

Bone Suckin’e Meatballs

Bone Suckin’ Saucer 1 jar

Bone Suckin’s Mustard 1 jar
Dried Cherries 2 cups (optional)
Precooked Meatballg 6 lbs.

Place meatballs in large slow
cooker. Pour Bone Suckin’ Sauces,
Bone Suckin's Mustard & Dried
Cherriesg (optional) over meatballe
& stir together. Heat meatballs in
slow cooker for Z hourg on high,
stirring occasionally. Enjoy !
(Frozen meatballs cook 4 hours.)

[ 4 Step Bone Suckin’s Agparagus

o~ Bone Suckin’s Vegetable Seasoning
[ Agparaqus, 1 bunch
Olive Oil, drizzle

Place asparagus on baking sheet.
Drizzle olive oil over asparaqus.
Pour Bone Suckin's Vegetable Seasoning
liberally onto agparaqus.

Bake at 350° F for 15 minutes.
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