Dad’s Meatballs and Homemade Spaghetti Sauce

Spaghetti sauce:

M 3 -28 0z. cans of San Marzano* whole peeled tomatoes

M 1/4 cup tablespoon olive oil

M 1/2 Vidalia onion, chopped

M 1/2 green bell pepper, chopped

M 2 garlic cloves, finely chopped

B 15 fresh basil leaves, julienned

B salt & pepper to taste (I use 2 tsp. salt and 1 tsp. black pepper)

B 1 tsp. Italian seasoning

B pasta of your choice, cooked according to box directions (Always boil your water first, then add salt)

Dad’s Meatballs:

B 2 |bs. lean ground chuck

B 2 garlic cloves, finely minced

W 1/4 cup ltalian parsley, finely minced

B salt and pepper to taste (about 1 tsp. each)

B 1/2 cup ltalian bread crumbs

W 1/3 cup Parmigiano-Reggiano** cheese, graded
M 3 eggs, beaten

W 1/2 cup milk

W olive oil for frying

B Parmigiano-Reggiano cheese for serving

Start with the sauce: Add the cans of peeled tomatoes to your food processor or blender and blend until
smooth. Set aside.

Add the olive oil to a large pot over low heat and sauté the onions for a few minutes, add the green
pepper and cook until translucent, about 5 minutes. Add the garlic and cook about 1 to 1 1/2 minutes
more.

Pour the puréed tomatoes into the pot. Add salt, pepper, and ltalian seasoning. Heat on medium to
medium low for a minimum of 1 hour. (You'll be adding the meatballs as soon as they are fried, so start
that process immediately after sauce is simmering). Simmering a little longer helps concentrate the rich
tomato flavors.

While the sauce is simmering, place meat in a large bowl. Add garlic, parsley, salt, pepper, bread crumbs,
cheese and eggs.

Work mixture until well blended. Add the milk and continue to mix (if too moist, add a little more bread
crumbs). Shape into about 20 to 24 meatballs (depending on the size you want). Brown lightly in olive oil
on every side. Drain on paper towels. Add to the sauce the last 30 min. of cooking (can cook a little
longer if desired).

At the end of the cooking process, add julienned fresh basil and taste to see if it needs any more salt &
pepper.

Cook your favorite spaghetti according to directions on the box, drain (Reserve about one cup of pasta
water). When spaghetti is done (al dente), put back into the pot and add several ladles of sauce into the
spaghetti, a little of the pasta water, and toss with a little Parmigiano-Reggiano cheese***. Serve the
meatballs and added sauce on top of the flavored spaghetti. Sprinkle with more Parmesan-Reggiano
cheese. Optional: garnish with a little chopped basil.



