
- 120g Beef Mince

- 1  egg

- 50g breadcrumbs

- 2 tsp mixed herbs

- Handful  Fresh Pars ley

- 50g Parmesan Cheese

- Salt  & Pepper

-  In  a bowl ,  add the meatbal l  ingredients and mix thoroughly .  Form

the meatbal ls   into golf  bal l  s ize and seal  in  a hot f ry ing pan unt i l

just  browned on the outs ide.  

-  To make the tomato sauce,  us ing the fat f rom the meatbal ls   in  the

fry ing pan add the gar l ic and diced onion to saute.  Add the

tomatoes,  puree,  herbs,  sugar and season wel l .  Let  s immer gent ly

for  10-15 minutes.  

-  In  a baking tray,  add the meatbal ls  and coat with the cooked

tomato sauce. Bake in i t ia l ly   in  the oven at 200oC for  10 minutes,

top with the mozzarel la & parmesan and bake again for  2 minutes.  

I N G R E D I E N T S

ITALIAN MEATBALLS 

M E T H O D

Tomato Sauce:

- 2 Gar l ic Cloves

- 50g White onion

- 400g t inned tomatoes

- 1  tbsp tomato paste

- 1  teaspoon mixed herbs 

-  1/2 teaspoon sugar


