Spaghetti Meatballs
Ingredients

For the meatballs

· 1 tbsp olive oil
· 1 onion, finely chopped

· 1 clove garlic, crushed

· 350g minced beef

· 1 tbsp herbs
· 1 free-range egg, beaten

· salt and pepper 

For the tomato sauce
· 300g Passata

· Basil

· Chilli, chopped, seeds removed

· 200mls Water

Method

1. Preheat an oven to 180C, Gas Mark 6.

2. Heat the oil in a saucepan over a gentle heat and add the onion and garlic. Cover and sweat for four minutes, until soft and a little golden. Allow to cool.

3. In a bowl, mix the minced beef with the cold sweated onion and garlic. Add the herbs and the beaten egg. Season the mixture with salt and pepper.

4. Divide the mixture into approximately 12 round balls. Cover the meatballs and refrigerate until required.

5. Meanwhile, make the tomato sauce. Mix the passata in a jug with the chilli and basil, add 200 mls of water and a teaspoon of sugar, mix.

6. Layer a casserole dish with dried pasta shapes, place the meatballs on top of the pasta, evenly spread throughout the dish.

7. Cover with the passata mix and finish with grated cheese.
8. Bake for approx 25 mins in the oven, or until the meatballs are cooked through.
