Name

Short Answer

1. How should you wet your hands before shaping the meatballs, and why?

2. What are some optional sauces or sides you can serve with your meatballs?

3. Why is it essential to mix all the meatball ingredients together thoroughly?

4. How can you tell if a meatball is cooked through and safe to eat?

5. What should you do after removing the cooked meatballs from the skillet?
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