AUTHENTIC ITALIAN MEATBALLS (POLPETTE)

Total Time Estimate:

* Active preparation time: ~25-30 minutes
* Cooking time: ~40-50 minutes
* Total time: ~1 hour 10 minutes to 1 hour 20 minutes

INGREDIENTS:

* 1 Ib ground beef (preferably 80% lean for best flavor)

1 Ib ground pork

1 cup Italian-style breadcrumbs (or plain breadcrumbs seasoned with Italian herbs)
* 1/2 cup whole milk (for extra tenderness)

* 2 large eggs

* 1/2 cup grated Parmigiano Reggiano or Pecorino Romano cheese

* 1/4 cup fresh parsley, finely chopped

* 2 cloves garlic, minced

» Salt and freshly ground black pepper, to taste

» Extra virgin olive oil, for frying

For the Sauce (optional but recommended)

* 1 large can (28 oz) crushed tomatoes
* 2 cloves garlic, minced

* 1/2 onion, finely chopped

* 1/4 cup fresh basil leaves

» Salt and pepper, to taste

* 2 tbsp extra virgin olive oil

INSTRUCTIONS:
Prepare the meatball mixture.

In a large bowl, combine the ground beef and pork.

Add the breadcrumbs and pour in the milk, letting the breadcrumbs soak in for a minute.

Add the eggs, grated cheese, parsley, minced garlic, salt and black pepper.

Mix gently with your hands until all the ingredients are just combined. Avoid over-mixing to keep
the meatballs tender.

Shape the meatballs

Form balls about 1.5 inches in diameter (about the size of a golf ball) with the dough.
Arrange the meatballs on a baking sheet or plate.

Fry the meatballs

In a large skillet, heat 2 tablespoons of olive oil over medium heat.

Add the meatballs in batches without overcrowding the pan. Fry until golden brown on all sides,
about 8 to 10 minutes total. They do not need to be fully cooked at this stage because they will end
up in the sauce.

Remove the meatballs and set aside on a plate lined with paper towels.



Prepare the sauce (optional)

In a large pot, heat the olive oil over medium heat. Add the onion and garlic and sauté until softened
and fragrant, about 3-4 minutes.

Pour in the crushed tomatoes, season with salt and pepper and add the basil leaves.

Bring the sauce to a gentle simmer, then lower the heat.

Simmer the meatballs in the sauce.

Gently add the browned meatballs to the sauce.
Cover the pot and let the meatballs cook in the sauce for 30-40 minutes, so that the flavors blend
and the meatballs absorb the sauce.

Serve
Serve the meatballs hot with a generous spoonful of sauce. If desired, add more grated cheese.
These meatballs are perfect with crusty bread, or simply on their own.
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