Aloha Deer Balls - makes 8 balls
                                                               recipe developed by Chef Roc©
   Venison Meatball Mixture
1 pounds ground venison(deer meat) or ground beef

2 tablespoons of Aloha Soy Sauce
4 cloves minced garlic
  Meatball Stuffing
8 - 1 inch cubes of Gorgonzola Cheese
4 strips of bacon cooked crisp and crumbled
1. In a large bowl, combine the Meatball Mixture. Divide the mixture into 8 equal piles. Form into meatball shape. With your finger press into the center of the meatball to make a pocket.

2. Fill each ball with a piece of cheese and a teaspoon of bacon. Fold meat over the filling and reform the meatball. 

3. Preheat a large sauté pan over medium heat add 2 tablespoons of olive oil and cook the meatballs until they appear brown and firm. 
4. Serve with any of the Aloha sauces served on the side.
For more delicious recipes visit: chefroc.com
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