
SPAGHETTI AND MINI MEATBALLS
So much fun to make. Easy, delicious and affordable meal.

SERVES 4
PREPARATION: 10 MINUTES

COOKING: 30 MINUTES

MEATBALLS
Combine  minced  meat,  one  tablespoon  of  olive  oil,
breadcrumbs, finely chopped parsley, freshly grated parmesan
and an  egg  in  a  bowl.  Sprinkle  with  freshly  ground black
pepper, sea salt and all spice. Gently mix until everything is
just combined. Form 14 small meatballs, each should weight
around 20g / 0.7 oz.

TIP
If you have more meat than necessary, you can make more and
freeze in the freezer for up to a month.
FRY THE MEATBALLS
Pour 2 tablespoons of olive oil to a large skillet over medium
heat. Add the meatballs and fry for about 10 minutes or until
they’re lightly browned. Bring a stockpot of water to a boil,
season with salt.

TOMATO SAUCE
Meanwhile prepare the vegetables. Peel the onion and garlic
clove.  Finely  chop  the  carrot,  onion  and  garlic.  When  the
meatballs are ready, nicely browned, transfer them to a plate.
Raise the heat to medium-high, add 1 tablespoon of olive oil
and fry the vegetables for about 5 minutes. Adjust the heat if
necessary.

Halve the cherry tomatoes, add them to the vegetables. Also
add balsamic vinegar, stir well. Add the spaghetti to the boiling
water. Pour tinned chopped tomatoes and 50ml of water to the
vegetables, add a handful of basil. Cook for around 5 minutes.
Season to taste with sea salt and freshly ground black pepper.
Add the fried meatballs and cook for another 5 minutes.

SERVE

SPAGHETTI AND MINI MEATBALLS
300 g minced beef

4 tbsp olive oil

2 tbsp breadcrumbs

1 egg

1 handful of parsley, fresh

1 handful of parmesan, freshly
grated

400 g dried spaghetti

1/2 tsp all spice

TOMATO SAUCE
1 carrot, large

1 onion

1 clove of garlic

10 cherry tomatoes

1 tbsp balsamic vinegar

100 g tinned chopped tomatoes

1 handful of fresh basil

TOOLS AND EQUIPEMENT
bowl
large skillet
pot
wooden spoon
kitchen knife



To serve, mix together spaghetti and meatballs with tomato
sauce.  Divide  the  pasta  among  4  plates  and  sprinkle  with
freshly grated Parmesan and basil.
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