
MOM’S MEATBALLS AND
GRAVY 

 
By Chef Debbie Ventricelli  

 



INGREDIENTS
 Who doesn't like pasta and meatballs? Nothing
can be better on a Sunday afternoon with family
than "Sunday Gravy." Gravy and pasta...what? Us

Italians know gravy as sauce - tomato sauce.
Let me show you how easy it is to make and

don't forget the meatballs!
 

Marinara Sauce
Makes about a quart...enough for a pound of pasta.

 
For the Marinara Sauce

1/4 cup-extra virgin olive oil
8-cloves fresh garlic

1-32 oz Can Tomatoes, crushed by hand
Kosher salt to taste

Pinch-of crushed red pepper flakes
10-12 fresh basil leaves, left whole
1 medium onion, coarsely chopped

 
For The Meatballs

1 lb freshly ground beef (or more delicious-½ lb of
ground beef and a ½ pound of ground pork)
1/4 cup grated parmesan cheese, or about a

handful
1/2 cup bread crumbs, Italian flavored preferred

2 fresh eggs - slightly beaten
1 Tbsp granulated garlic

1 Tbsp Kosher salt
Water to moisten mixture

 
 
 
 



1.  For The Marinara Sauce,  Heat oil in a 5 qt saucepan over medium
heat.

2.  Peel and slice garlic and add to oil; cook until soft.

3.  Add coarsely chopped onion; cook until softened

4.  Add tomatoes and a cup or less of water if too thick

5.  Add salt, basil and red pepper flakes.

6.  Bring to a gentle simmer and cook for at least 1 hour (the longer the
better) stirring occasionally.

1.  For the meatballs, Add meat(s) to a large bowl.

2.  In a small bowl, lightly beat eggs, and add to meat along with
cheese, bread crumbs, garlic, salt and mix.

3.  Gradually add a handful of water if breadcrumbs are not moist and
mixed thoroughly with meat - Do Not Over Mix.

4.  Roll and shape meatballs, tangerine size

5.  Carefully drop meatballs into hot sauce.

6.  Meatballs will float to top of sauce when fully cooked, about 30
mins.

 

DIRECTIONS


