Kelly Marie’s Italian Meatballs in Rich Tomato Sauce
This recipe is best made a day ahead, and these directions reflect that.

Sauce
1/4 cup olive oil
4 large cloves garlic, fine mince
1 28 ounce can whole tomatoes
1 28 ounce can tomato puree
1 6 ounce can tomato paste
2 teaspoons salt
1 teaspoon white sugar
1/2 teaspoon fresh-ground black pepper
1/2 teaspoon dry oregano
1/2 teaspoon dry basil
4 tablespoons butter

Meatballs
5 pieces Italian bread, crusts cut off & 3/8” dice
1 large egg
1 tablespoon fresh parsley, fine mince
1 tablespoon fresh grated parmesan
1/4 teaspoon ground black pepper
1/8 teaspoon garlic powder
1 pound lean ground beef
Saute the garlic in the olive oil until soft. Add the three cans tomato products, salt, and sugar. Cover and heat on medium
to a brisk simmer. Meanwhile, crush black pepper, oregano, and basil in a mortar and pestle (or with flat of knife) and add
to the sauce. Cover and return to a simmer for ninety minutes (the butter will be added last minute).
Cook the diced Italian bread in a 350F oven for about twenty minutes or until very dry, stirring carefully. While the bread
dries, beat the egg in a medium bowl and add parsley, parmesan, black pepper, and garlic powder. Add the bread crumbs
directly from the hot oven and toss until thoroughly mixed. When the mixture is room temperature, add the beef, mixing with
(very clean) hands. Form into golfball-sized meatballs, cover, and refrigerate.
After ninety minutes, add the meatballs to the sauce, return to an active, covered simmer, and cook thirty more minutes.
Cool the entire batch, first at room temperature uncovered, then covered in the refrigerator. The Next day, Heat covered
at about 250F until hot all the way through (An Hour is good). Fifteen minutes before serving, add the butter and return to
oven, covered. Five minutes later, remove from oven and remove cover. Stir carefully and serve after it has rested ten
minutes.

