Italian Meatballs  (two servings)
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INGREDIENTS:

½ lb. ground meat  (ground beef, ground pork and/or ground veal) –  I use 6 oz. ground Sirloin from the market & 2 oz. of spicy Italian sausage. I’ve also used 2 oz. soprassato or Mortadella (Bologna – with pistachio nuts) from the local Italian deli before, ground up really well in the food processor!

¼ cup Italian-seasoned bread crumbs (add a dash each of dried parsley, basil & oregano)

¼ cup fresh Parmesan cheese, finely grated

2 tablespoons milk, cream, half-and-half or other dairy
1 egg

2 teaspoons minced garlic (I use the kind in the little jars you buy in the grocery stores)

½ teaspoon granulated garlic powder & onion powder

¼ teaspoon salt & ground, black pepper

a teaspoon of fresh, minced parsley and/or basil is nice, if you have some on hand

¼ teaspoon of red-pepper flakes also works great!

olive oil (to drizzle over the meatballs before baking)

PREPARATION:         

Preheat oven to 350° F.

Whisk the egg until light and airy in a large mixing bowl. Thoroughly combine all the rest of the ingredients in the bowl with the egg. Divide the mixture in half, then equally into quarter portions; shape into 4 equal-sized balls. Place them in a foil-lined baking pan or dish and drizzle them well with olive oil. Bake on middle oven wrack for 45 minutes (or just until nice and brown). If you like, you can finish cooking them by simmering them in your sauce for 10 minutes after they’re browned in the oven.

Place the meatballs on top of big plates of pasta with Italian tomato sauce. Our personal favorite is to boil up 4 oz. (for the two of us) of Mostaccioli rigati, then mix it into a medium-sized saucepan of simmered sauce from a 14-oz. jar of Prego mushroom pasta sauce or Ragú “Traditional” pasta sauce. 

Serve with fresh, grated Parmesan cheese and garlic bread. 

