
 

Meatballs
al Pomodoro

Prep time: 20 minutes
Cook time: 30 minutes
Makes: 24 Meatballs

Ingredients
What You Need

Tools

Mangia, mangia! Gather around the table to eat a classic

Italian dish – meatballs!  Chop, grate, and mix seasonings with 
ground meat. Use your hands to shape and roll juicy polpette  

that cook in a delicious red sauce.

½ tsp +  
½ tsp salt

large pot

dry  
measuring cups

knife or  
craft scissors

½ tsp + ½ tsp 
black pepper

1 egg 1 cup grated 
Parmesan

cutting board

tongsplate

½ tsp garlic 
powder

¼ cup  
breadcrumbs

1 small onion

½ cup flat-leaf 
Italian parsley

measuring spoons

large bowl

wooden 
spoon

1 lb. lean 
ground beef

3 garlic cloves
2 - 28 oz. cans 

crushed tomatoes
1 lb. cooked 

pasta
2 bay  
leaves

2 Tbsp  
olive oil



Steps
1

Crack egg into large bowl.  
Throw away shell.   
Wash your hands.

Use a tablespoon to scoop and 
measure meat. Roll each scoop  

into balls and set on plate.

5 6

Halve onion, cut ends off,  
peel. Slice halves into strips,  

then into small squares. 

7

Smash garlic cloves, remove  
skins, and chop garlic into  

small pieces.

2

Chop or scissor cut parsley.  
Add to large bowl.

3

Add breadcrumbs, Parmesan 
cheese, ½ tsp salt, ½ tsp pepper, 

and garlic powder. Stir well. 

9

Cook and brown meatballs  
for 3 minutes. Do not stir yet.

10

Cover meatballs with onions  
and cook 5 minutes longer.

11

Add tomatoes, garlic, and bay 
leaves. Season with ½ tsp salt  

and ½ tsp pepper. Stir.

4

Add meat to bowl.  
Use your hands to mix meat  

and seasonings.

12

Simmer meatballs for 20 minutes, 
uncovered. Serve over cooked pasta. 

TASTE AND SHARE! 

8

Heat oil in a large pot over 
medium-high heat. Use long tongs 

to carefully add the meatballs.
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