Baked Meatballs in Marinara Sauce
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I nstructions

1. Preheat oven to 400°F. Place meatballs on a baking sheet lined with foil and bake for 15-18 minutes.

2. While meatballs bake, heat marinara sauce in alarge saucepan.
3. Add baked meatballs to the sauce and smmer on low for 10 minutes.
4. Serve with pasta, in ahoagieroll, or on their own with cheese and herbs.
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