
I N G R E D I E N T S D I R E C T I O N S

FOR THE SIMPLE TOMATO SAUCE:

A splash olive oil

1 large onion, minced

1 whole head garlic cloves, peeled

1 28 ounce can whole tomatoes

1 teaspoon dried oregano

1 bay leaf

a sprinkle or two sea salt and

freshly ground pepper

FOR THE MEATBALLS:

1/2 cup breadcrumbs

1/2 cup milk

1 pound ground beef

1 onion, peeled and grated

2 cloves garlic, finely minced

1/2 cup grated Parmesan cheese

1 egg

a bunch chopped parsley

1/2 teaspoon ground nutmeg

1 tablespoon dried oregano

a sprinkle or two sea salt and

freshly ground pepper

a few splashes olive oil

spaghetti

Make the tomato sauce first so it will be ready

when you need it. Begin by splashing some olive

oil into a small saucepan over medium-high heat.

Add the onion and garlic and sauté until they just

begin to turn golden brown, about 5 minutes.

Add the tomatoes, oregano, bay leaf and salt

and pepper and bring to the simmer. Continue

simmering for 15 minutes or so.

Purée the sauce with an immersion blender, or,

for a more rustic texture, mash the tomatoes with

the back of a spoon.

Meanwhile, make the meatballs. Toss the

breadcrumbs into a small bowl and pour the milk

over them. Stir to combine and set the mixture

aside until the crumbs have absorbed all the

milk. Because the key to a perfect meatball is to

keep it moist, the breadcrumbs will help absorb

and hold onto the moisture.

Place the ground beef into a large mixing bowl

and add the onion, garlic, Parmesan and egg.

Add the breadcrumb mixture and parsley.

Season with nutmeg, oregano and salt and

pepper. Mix well with your hands and form 12

meatballs.

Preheat a large, heavy skillet over medium-high

heat. When it’s hot, add a splash of olive oil,

enough to cover the bottom with a thin film.

Carefully add the meatballs. Patiently sear them,

turning them until they are browned well on all

sides. Drain off any excess fat. Add the simple

tomato sauce, cover the pan, turn down the heat

and simmer until the meatballs are cooked

through, about 15 minutes.

Meanwhile, cook a batch of spaghetti in lots of

boiling salted water. Drain without rinsing, and

serve with meatballs overtop.
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Spaghetti & Meatballs with simple sauce
S e r v i n g s :  4 - 6

©  C h e f  M i c h a e l  S m i t h

Taken from the recipes of Canadian, Chef Michael Smith
@chefmichaelsmith.com
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