
Meatballs & Tomato Sauce
(Tomato sauce from me; meatballs adapted from The Meatball  
Shop's recipe, to be more like my mom's)
For the sauce
1/8 c. olive oil

1 medium onion, finely chopped

5 garlic cloves, crushed in their skins with the side of a knife, peeled, 
and hard end removed

1 bay leaf

1 Tbsp. chopped fresh oregano

1 28-oz. can whole peeled plum tomatoes

1 28-oz. can crushed tomatoes

1 15-oz. can tomato "sauce"

1 Tbsp. brown sugar, packed

1 Tbsp. red wine (optional)

salt and pepper to taste

a handful of fresh basil leaves, torn

For the meatballs (makes 40+ medium-sized meatballs)

2 Tbsp. olive oil

2 lbs. 80% lean ground beef

1 c. part-skim ricotta cheese

1/2 c. grated Parmesan



3 eggs

1/2 c. Italian (seasoned) dried breadcrumbs

1/3 c. chopped fresh parsley (I substitute some fresh spinach, fresh 
celery leaves, basil, or other leafy green when I'm out of parsley)

2 Tbsp. chopped fresh oregano

2 tsp. salt

1 tsp. ground black pepper

1 tsp. ground fennel (if you have fennel seeds, grind them in a coffee 
grinder)

Directions:
First, make the tomato sauce.
In a pot or a large, deep saucepan with a lid, heat the olive oil over 
medium heat.  Add the onion, garlic, bay leaf and oregano and sauté 
about 7minutes, stirring often, until the onion is translucent.  Do not 
let the onion or garlic brown (reduce heat to medium-low if 
necessary).

Add the can of plum tomatoes, crushing them with your hands as 
you add them, and their juices.  Add the can of crushed tomatoes, 
the can of tomato "sauce," the brown sugar and the red wine.

Stir and bring to a simmer.  Taste it and add salt and pepper to 
your liking.  Keep the tomato sauce at a very low simmer with the 
lid mostly on, stirring occasionally to keep the sauce from sticking to 
the bottom, about 40 minutes, while you make the meatballs.



While the sauce simmers, make the meatballs.
Preheat the oven to 450 degrees F.

Pour the olive oil into a 9 x 13 baking dish and use your hand to 
spread it around evenly.  Set it aside.

In a large bowl, place the remaining ingredients for the meatballs.  
Mix with your hands until thoroughly combined.

Roll the beef mixture into golf-sized balls and place them in the 
prepared baking dish.  Line them up even rows and columns so they 
fit snugly in a grid--they should be touching each other.
Bake for 15-20 minutes, or until the meatballs are cooked through.  
If you have a meat thermometer, it should read 165 degrees F.

Remove the meatballs from the baking dish with a spatula or turner, 
and remove bits of fat with a fork or paper towel.

Transfer the meatballs to the simmering tomato sauce. 
Plunk the meatballs gently into the simmering tomato sauce and add 
the basil leaves.  Simmer for at least 20 minutes and up to an hour, 
so the flavors mingle.  (You can boil water for pasta during this time).

Taste the sauce and adjust the salt and pepper if desired.  Remove 
the bay leaf.

Serve the meatballs and sauce with pasta or bread.  I put extra 
ricotta and grated Parmesan on the table so people can help 
themselves if they like.  You can freeze extra meatballs and sauce.
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