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Send the Kids Out on a Full Stomach on Halloween
With Speedy Monster Mash Meatball Soup
Lexington, Ky. . . Halloween night is hectic for families, getting the kids ready and fed before they leave the house can be a challenge.  The Kentucky Beef Council suggests that you start the night off with a fun, fast recipe full of Halloween pasta shapes and meatballs and get the kids to help you make Speedy Monster Mash Meatball Soup.  The name alone will get them excited!
The soup only takes 10 minutes of preparation time and 11 minutes of cooking time.  You can then add spooky decorations of garnish such as full moons with sour cream; bats from black olives, ghosts from Parmesan cheese and creepy critters from croutons.  The soup is full of vegetables, contains no trans fats and is a healthy one pot meal for the whole family.

The recipe for Speedy Monster Meatball Soup follows on page two.  The recipe is courtesy of the National Cattlemen’s Beef Association Checkoff program.  The recipe can also be found on the Kentucky Beef Council’s web site at www.kybeef.com
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Speedy Monster Mash Meatball Soup

Get the kids fed with a fast, fun and nutritious meat before they go Trick or Treating this year with Speedy Monster Meatball Soup.  

Prep Time – 11 minutes         Cook Time – 10 minutes

Ingredients
· 3/4 cup uncooked small pasta shapes (such as Halloween, alphabet or wagon wheels)

· 1 package (16 oz.) frozen fully-cooked beef meatballs

· 1 cup frozen California vegetables
· 2 cups water
· 14.5 ounce can diced tomatoes with roasted garlic, undrained
· 1 can (14 to 14 1/2 oz.) ready-to-serve beef broth

· 1 can (14 1/2 oz.) diced tomatoes with roasted garlic

· dairy sour cream (optional)

· Parmesan toast (optional)

Instructions

Combine frozen vegetables, water, broth, tomatoes and pasta in large saucepan; bring to a boil. Reduce heat; simmer according to package directions until pasta is just tender.

Meanwhile microwave meatballs according to package directions. Add meatballs to soup; heat through.

Serve with sour cream and Parmesan toast if desired. Garnish with spooky decorations, as desired.  Serves 4.
Suggestions

To make Parmesan toast, cut sliced white bread into Halloween shapes with cookie cutters. Place shapes on baking sheet; sprinkle with Parmesan cheese. Bake shapes in 350°F oven about 10 minutes or until bread is toasted and cheese begins to brown.
Nutritional Information: Calories 400 per serving; calories from fat 140; total fat 15g; saturated fat 5g; trans fat 0 g; Cholesterol 95 mg; Total Carbohydrate 38g; Dietary fiber 3g, Sugars 8g
The nutritional information does not include the garnishes.
Source:  Recipe courtesy of National Cattlemen’s Beef Association







