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Waring Pro Meat Grinder
$169 .95
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$299.95

Pa rmig iano-Reggiano Cl-
$49 .50

Microplane Rotary Grate
$24 .9s

K ids 'Me lam ine  Bow ls ,  S
$26 .00

Spaghetti with Stuffed
Meatballs

Kids wi l l  love to  lend a hand- l i te ra l ly -wi th  th is
recipe. They can mix the meat and other ingredients
together, a task best accomplished with their hands.
(Be sure they wash their hands before and after
mix ing! )  Chi ldren can he lp  ro l l  the meat  mix ture in to
bal ls ,  then make an indentat ion in  each one and p lace
a cheese cube ins ide,

,l $ #ir df 'J iq:r ir L.$ ;

1 /3  cup  m i l k
1 cup fresh bread crumbs
1 lb .  ground pork
1 lb .  ground veal
1  lb .  ground beef
L/3 cup minced fresh f lat- leaf parsley, plus more
for  garn ish

3 eggs, l ightly beaten
3 garl ic cloves, minced
I  3 /4  tsp.  kosher  sa l t
L/2 tsp. freshly ground pepper
L/3 lb. mozzarel la or provolone cheese, cut into

t/2-inch cubes
Olive oi l  for frying
About 6 cups tomato sauce (see related recipe

at  r ight )
2  lb .  spaghet t i ,  cooked and dra ined
Grated Parmigiano-Reggiano cheese for serving

*ir* * i i t :r l r  *:

In  a  large bowl ,  combi r ie  the mi lk  and bread crumbs.
Add the ground pork, veal, beef, the I/3 cup parsley,
the eggs,  gar l ic ,  sa l t  and pepper .  Mix  br ie f ly  wi th  your
hands.  Form the mix ture in to  2- inch ba l ls .  Press a
mozzarel la cheese cube into the center of each bal l ,
sea l ing i t  ins ide.

In  a  large e lect r ic  sk i l le t  set  on medium-h igh heat ,
heat L/2 inch of oi l  unti l  almost smoking. Add the
meatba l ls  and cook unt i l  b rowned,  about  1  minute
per side. Transfer to a paper towel- l ined tray.

Discard the oi l  in the pan. Pour the tomato sauce into
the pan and br ing to  a  s immer over  medium-h igh
heat .  Add the meatba l ls ,  reduce the heat  to  medium-
low,  cover  and s immer unt i l  cooked through,  about
30 minutes.  Uncover  and cook for  10 minutes more.

Put the pasta in a warmed large, shal low bowl. Top
wi th  the sauce and meatba l ls  and garn ish wi th
parsley. Serve immediately and pass the Parmigiano-
Reggiano cheese at the table. Serves 10 to 12.

Wi l l iams-Sonoma Ki tchen,

http://www.williams-sonoma.com/recipe/recipedetail.cfm?objectid:7D1D9437%2DC249... 3/30/2007


