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Mama Musto's Meatballs
Ingredients for the Meatballs
1 lb. hamburger, 85% lean
1 egg

3/4 cup Italian bread crumbs
Ingredients for the Italian Bread Crumbs

4 1/2 cups plain bread crumbs

3/4 cup freshly grated Romano cheese

5 or 6 large garlic cloves, minced

1/4 cup or so fresh Italian flat leaf parsley, chopped

2 rounded tsp. salt

1/2 tsp. pepper
Ingredients for the Tomato Sauce

1 large onion, chopped
5 to 6 large cloves garlic, minced
28-oz. can tomato puree
Approx. 1 1/2 cups water
1/2 to 1 tsp. dried basil
1 1/4 tsp. salt
1/4 tsp. pepper

1/2 lb. hamburger, optional
Directions for the Tomato Sauce

Fry onion in olive oil over medium heat in 4-qt. sauce pan for approximately 8 to 10 minutes.  When onion has softened and is starting to turn brown, add garlic and sauté for 30 to 60 seconds until garlic turns light golden.  Immediately add can of tomato puree and water, stirring to blend.  Add basil, salt, and pepper.  Bring to a bubble and turn heat down to a simmer.  If sauce is too thick, add a little more water to desired consistency.
If you want to make a meat sauce, in a separate frying pan, brown a half pound of hamburger, breaking it up with a wooden spoon.  Drain fat and add hamburger to sauce.
Fran’s Notes:  If you double the sauce, do not double the salt.  When I double the sauce, I usually add 2 tsp. salt, and it’s plenty.  As a general rule of thumb, it’s a good idea not to double the salt when doubling most recipes.

Directions for the Italian Bread Crumbs

In a large bowl, mix all ingredients together.  Store in airtight container in the refrigerator.

Directions for the Meatballs
Before you start making the meatballs, you should have made a batch of tomato sauce.  I didn’t need to tell you that, did I?  By the way, I always double my recipe for tomato sauce when I make meatballs.

Place the hamburger in a large bowl.  Add the egg and bread crumbs.  Roll up your sleeves and use your hands to mix the ingredients together.  As all eggs are not created equal and since one cannot always buy a package of hamburger that is exactly one pound, you may have to add slightly more bread crumbs OR you may have to add a tiny bit of water.  What you want is to be able to form a meatball without it sticking to your hands.  After you’ve had a little practice, you’ll know exactly what the mixture should feel like.  Making meatballs is one of the rare times that I don’t measure exactly and just go by the feel of the mixture.
Be sure to add the minimum of 3/4 of a cup of bread crumbs.  Once you’ve mixed the bread crumbs in, pick up a hunk of the mixture and take a sniff—the aroma of the garlic and cheese in the bread crumbs should be very apparent.
My mother always fried her meatballs in olive oil, and I did for many years myself.  About ten years ago, I started baking them at 350o F for 15 to 20 minutes, turning them over halfway through the baking.  You don’t need to have them totally browned—just top and bottom of the meatball is enough because they will finish cooking in the pan of sauce.  

After you have finished baking the meatballs, add them to the sauce which should be hot and simmering on your cooktop.  Simmer them for approximately one hour.  They will add a wonderful flavor to the tomato sauce as they finish cooking.  Serve with your favorite pasta.
Source:  My dear mom, Tina Musto
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