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Meatballs:

¾ lb ground beef

¼ cup bread crumbs

¼ tsp. seasoned salt

1/8 tsp. ground pepper

1 egg
1T butter or olive oil
Mix the first 5 ingredients all together in a bowl.  Form into one-inch balls by rolling around in the palms of your hands, finish by shaping with fingers.  Be sure your meatballs are firm (so they don’t fall apart while cooking), evenly round, and all the same size (so they all cook up at the same time).  Pan fry in 1-tablespoon butter until well done. Place cooked meatballs directly into simmering spaghetti sauce in large sauce pan.  Remember do not pour the hamburger grease down the sink – pour it in the bowl in front of the room.

Allow the meatballs and sauce to cool in a small metal bowl.  Cover the top of the bowl half way with plastic wrap and label.  Place your bowl on the rolling cart allowing it time to cool further before it is stored in the refrigerator.

Sauce:

2 tablespoons olive oil

½ cut onion, finely chopped

2 cloves garlic, minced

3 tablespoons tomato paste

1 teaspoon dried basil, crushed in your hand

½ teaspoon salt

freshly ground black pepper to taste

1 cup diced tomatoes

1 cup tomato sauce

1/8 cup Parmesan cheese

In a stainless steel saucepan, heat olive oil until a light haze forms over it.  Add onions and sauté over moderate heat 7-8 minutes, or until they’re soft and translucent but not browned.  Add the rest of the ingredients.  Simmer for 40 minutes if possible.
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