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T O T A L  T I M E

20 min

P R E P

20 min

S E R V E S

4

P E R  S E R V I N G

$2.30

C A L O R I E S

509 kcal

Are you ready to indulge in a deliciously satisfying meal that comes together in just 20 minutes?

Look no further than these mouthwatering Meatball Hoagies! Perfect for busy weeknights or a

casual gathering with friends, this recipe combines the comforting flavors of tender meatballs

and rich tomato...

Ingredients

2 cups any variety tomato pasta sauce or Slow
Cooker Spaghetti Sauce

24 frozen cooked meatballs (from 16-oz bag)

4 hoagie buns, split 4 oz cup shredded mozzarella cheese

E Q U I P M E N T   Sauce pan

Method
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1 In 2-quart saucepan, heat tomato pasta sauce and meatballs over medium heat 15 minutes, stirring
occasionally, until thoroughly heated.

2 Place each bun on serving plate. Fill each with up to 6 meatballs.

3 Sprinkle with 1/4 cup cheese.

Nutrition per serving

509
K C A L

27 g
P R O T E I N

27 g
F A T

40 g
C A R B S

Saturated Fat 10.4 g · 65% of daily needs

Fibre 2.9 g · 12% of daily needs

Sugar 9 g · 10% of daily needs

Sodium 1,098 mg · 48% of daily needs

Cholesterol 82.9 mg · 28% of daily needs

Vitamin C 9.2 mg · 11% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/meatball-hoagies-19133
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