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Spaghetti 
    & MeatballS

ingredients for sauce:
1 tablespoon olive oil
1 cup chopped yellow onion 
3–5 cloves garlic, minced 
3 1/2 cups (or 28 oz. can) of    
   crushed, chopped tomatoes
1/4 cup tomato paste
2 teaspoons dried oregano
1/4 cup chopped fresh basil
Salt to taste

ingredients for meatballs:
Olive oil
1 pound ground turkey
1/2 cup of bread crumbs
1/2 cup grated Parmesan,  
   plus more for serving
1/2 cup finely chopped onion
2 cloves garlic, minced
2 teaspoons dried thyme
2 tablespoons minced fresh  
   parsley 
1 egg, beaten
1/2 teaspoon salt
1/2 teaspoon black pepper
1 box of your favorite spaghetti

Fold

Fold

Fill a large stock pot 3/4 full with water and 
bring to a boil

Sauce:

Heat olive oil in a saucepan over medium heat. 
Saute the onions until soft. 
Add garlic, cook for 1 minute. 
Add tomatoes and all other sauce ingredients 
except the basil. 
Simmer on low heat for 15 minutes. 

Meatballs (while your sauce simmers):

Preheat broiler. 
Brush baking sheet with olive oil. 
Place meat and meatball ingredients in a large 
bowl and mix thoroughly. 
Form mixture into balls–about 2 1/2 inches 
round—and place on baking sheet. 
Broil for 12 minutes, or until browned and 
almost entirely cooked through.

Combine:

Add the meatballs to the sauce, add the 
chopped basil, cover, and continue to simmer 
for another 20 minutes, or until sauce has 
slightly thickened and meatballs have absorbed 
some of the sauce. 

pasta (while your sauce and meatballs cook):

Prepare your pasta according to the package 
directions. Drain pasta, return it to the pot and 
mix in 2 tablespoons of olive oil. 

SerVe:

Fill a large dinner plate with 
pasta and add enough sauce 
and meatballs on top to  
serve two. 

Makes approximately  
6 servings
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Adult SuperviSion required


