Asian Meatballs with NaNa Sauce

Ingredients:
1 lb pork or beef (if using beef minimum 15% fat low fat is too crumbly)
1 Bottle NaNa Sauce
1tsp fresh garlic
¼ tsp red pepper flakes
1tsp soy sauce
1tsp sesame oil
½ cup Cilantro

Directions:
Preheat oven to 400 line a large cooking sheet with parchment paper or lightly grease sheet. 
Mix all ingredients minus the NaNa Sauce to make meatballs. Mix lightly using your hands and form into small balls. Makes about 20-25 meatballs.
Bake at 400 for about 10 minutes
Heat NaNa sauce in a medium sauce pan till warm
Add in meatballs and continue to heat and simmer about 10 minutes
Serve warm
Enjoy!
