Teresa’s spaghetti sauce with meatballs

For the sauce:

¾ cup pompeiian olive oil



1 tbsp. oregano

1 - 32 oz can hunt’s crushed tomatoes

1 - 12 oz. can hunt’s tomato paste 

3 cloves garlic, crushed



meatballs

½ small white or yellow onion, diced

salt and pepper to taste

Combine the tomatoes, garlic, onion, oregano, and salt and pepper together in a large pot.  Rinse out tomato can with ½ cup of water and add to the tomato mixture.  Bring to a boil and cook 1 hour, adding a little more water if it appears the liquid is evaporating too quickly.  Stir every 10 – 15 minutes, reducing heat if necessary.
For the meatballs:
1 lb. ground meat (at least 15% fat)

1 tbsp. chopped parsley

1 egg






2 cloves garlic, crushed

½ cup whole milk




1 tsp rosemary, minced

¾ cup bread crumbs



salt and pepper to taste

While sauce is cooking, combine all ingredients together and shape into meatballs.  Brown the meatballs on both sides (about 3 minutes) in the olive oil, adding more oil if necessary.

After sauce has cooked for 1 hour, reduce heat.  Add the meatballs and all of the olive oil that remains in the pan, along with the drippings.  If you do not make meatballs, add the olive oil anyway.  Spoon ½ of the tomato paste on top of the sauce to give it an extra rich flavor.  Partially cover and simmer for 30 minutes, stirring every 5 – 10 minutes to prevent burning.  Sauce will thicken considerably.

After 30 minutes, add the remaining tomato paste.  Keep pot partially covered and simmer 30 minutes, stirring every 5 – 10 minutes.  The sauce will be thick and delicious.



********************************************************************
It is important to use the best possible ingredients for this sauce to achieve the best results.  Spend the extra pennies for the suggested ingredients – don’t substitute low-fat or “generic” (store-brand) ingredients.
The secret to the delicious sauce is the olive oil, and the secret to tender meatballs is the whole milk.  It is important to use a meat that has at least 15% fat, as the fat acts as a binder for the meatballs.  You may find that you need to add the meatballs later in the cooking process to keep them intact – just experiment until you find what works for you.

Because my family likes this sauce so much, I usually quadruple the recipe and then I put the remaining sauce in jars and can it (hot process) for later use.  

