Spaghetti and Meatballs

Serves 10

I love the intense flavor of Muir Glen’s organic or Hunt'’s fire-roasted diced tomatoes. For the
whole, peeled tomatoes I like to use San Marzano tomatoes for their great acidity and
consistency of flavor.

If you have a crowd, you won'’t have any problem finishing this off in one sitting. If you do
have leftovers, rejoice! The meatballs and sauce freeze well and will only improve in flavor
over time.

For the sauce:

6 tablespoons butter

1 large yellow onion, finely chopped

3 garlic cloves, minced

2 (14.5 ounce) cans fire-roasted diced tomatoes with their juices

2 (28-ounce) cans whole peeled tomatoes with their juices, pureed in a food
processor or blender

Salt and freshly ground black pepper, to taste

% cup minced parsley

For the meatballs:

1 medium yellow onion, finely chopped (about 1 cup)

2 tablespoons olive oil

3 large garlic cloves, minced (about 2 heaping tablespoons)
1 1b each of lean ground beef, pork, & veal (or a combination equaling 3 lbs)
3 large eggs

1 packed cup finely grated Parmesan cheese

1 cup Panko breadcrumbs

% cup heavy cream

1/3 cup chopped fresh flat leaf parsley

2 teaspoons kosher salt

1 teaspoon freshly ground black pepper

For the pasta:
1 % Ibs dried spaghetti
Freshly grated parmesan cheese, for garnish

Preheat the oven to 425 degrees and place a rack in the top and bottom third of the
oven.

In a large Dutch oven or pot, melt the butter over medium heat. Once the foam has
subsided, add the onion and cook until soft, about 8 minutes. Stir in the minced
garlic and cook until fragrant, about 30 seconds. Add the fire-roasted diced
tomatoes with their juices and the pureed whole peeled tomatoes. Stir the sauce
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and bring to a slow boil. Once boiling, reduce the heat to a low simmer and simmer
for 45 minutes while you prepare the meatballs.

To prepare the meatballs, heat a large skillet over medium-high heat. Add the olive
oil and then add the finely chopped onions and a pinch of salt. Sauté, stirring
occasionally, until the onions are soft and golden in color. Add the minced garlic and
cook until fragrant, about 30 seconds. Remove the skillet from the heat and scrape
the onion and garlic into a large bowl. Allow the onion and garlic to cool.

Once cool, add the 3 lbs of meat, the eggs, parmesan, panko, heavy cream, parsley,
and salt and pepper to the large bowl with the onion and garlic. Mix together until
combined with your hands and then shape the meat mixture into golf ball-size
round balls. You should end up with about 3 %2 dozen meatballs.

Divide the meatballs between two large baking sheets (I like to line the baking
sheets with parchment paper for easy clean-up). Place one baking sheet on the top
rack and the other on the bottom rack and bake for 20 minutes, switching the
baking sheets halfway through.

Remove the meatballs from the oven and allow to cool briefly before transferring
the meatballs to the simmering marinara. Simmer the marinara with the meatballs
for another 30 minutes. If the sauce is getting too thick, add a little water to thin it.
Season as needed with salt and freshly ground black pepper.

While the meatballs and sauce are simmering, bring a large pot of salted water to a
boil. Cook the spaghetti, according to package directions, to al dente perfection.

Right before serving, add the minced parsley to the sauce. Serve the meatballs and
sauce atop the spaghetti with grated Parmesan. Enjoy!
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