Macarthur Primary School
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Monday 27 | Jenny Nield
Wednesday | 29 [Julie Watson
Friday 31 [Leonie Dyson
August .
Monday 3 AN madioma Mumia Al
Wednesday | 5 212))2
Friday 71212 )2
Monday 10 [Tamara Hardy
Wednesday | 12 [Narelle Cassidy
Friday 14 |[Sandra Addinsall
Monday 17 |Carolyn Malseed
Wednesday |19 [Volunteer Required
Friday 21 |[Volunteer required
Monday 24 |Jenny Nield
Wednesday |26 [Julie Watson
Friday 28 [Leonie Dyson
Monday 31 |Andrea Drendel
September |. .
Wednesday |2 [Kathy Ross
Friday 4 |Nikki Belleville
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Serves 6 2}

ethod

ombine chicken,ﬁéadcrumbs, cheddar, onion, 2 tablespoons
arsley, garlic and 1 tablespoon parmesan together.

2. Using wet hands, roll chicken into walnut sized balls. Roll

chicken balls in combined polenta, pepper, remaining parsley

and parmesan. Place balls on a lined baking tray. Bake at 180C

for 25-30 minutes or until coating is lightly browned.

Press an icypole stick into each while still warm.

3. For sauce, combine yogurt, mango and herbs. Serve chicken

meatballs warm with sauce.

Additional Information
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Prepared by the Dairy Australia Test Kitchen 2009 - www.dairy.com.au
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Hawkesdale Macarthur Football Netball Club Inc
Training, Playing & Social Events
2009
6-Aug Training Macarthur
8-Aug Match Woorndoo Woorndoo
13-Aug Training Macarthur
i 15-Aug Match Tatyoon Macarthur Vote Count
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