Spaghetti e polpettine
For the meatballs

Method

100g pork mince

To make the meatballs place the mince beef and pork into a large mixing bowl.

200g lean beef mince
1 large onion finely chopped
½ cup flat-leaf parsley finely chopped
40g parmesan grated, plus extra to serve if you like
40g breadcrumb

Add ½ chopped onion, half of the parsley, the grated parmesan, breadcrumbs,
and the beaten egg.
Season with salt and pepper and mix together really well, the more you squeeze
and mash the mince, the tenderer the meatballs will be.

1 eggs beaten with a fork

Heat oven to 220C/200C fan/gas 7.

4 tbsp. olive oil

Roll the mince mixture into about 50 golf-ball-size meatballs allowing about 3 per
portion, then spread them in a large roasting tin – the meatballs will brown better if
spaced out a bit.

30g butter
1 small pinch of dry cep mushrooms
7-8 button mushrooms
sliced thinly
400g dry spaghetti

Drizzle with a little oil (about 1 tbsp.), shake to coat, and then roast for 20-30 mins
until browned. You can add 1 cup of water in the baking tray so the meatball
won’t dry.

For the sauce

In the meantime soak the dry cep mushrooms in warm water.

3 tbsp. olive oil
1 garlic cloves, crushed
1x400g can chopped tomato
7-8 basil leaves
Salt & pepper

Meanwhile, make the sauce for the spaghetti
Heat 2 tbsp. olive oil in a large pan, Add 1 crushed garlic cloves and sizzle for 1 min.
Stir in the chopped tomatoes, season and simmer for 15-20 mins until slightly
thickened then add the basil chopped roughly.
For the meatball sauce fry the rest of the onion in a casserole with 2 tbsp. of olive oil,
when is golden brown, add the soaked cep mushrooms, the button mushrooms and
fry for 2-3 minutes, add the water from the mushrooms, pour it gently to not shake
the bottom as there can be some grit from the mushrooms) and cook until the liquid is
almost reduced completely.
Add 2 spoons of the tomato sauce to the casserole and add the meatballs with all the
cooking juices from the tray. Simmer for 7-8 minutes, add the parsley and butter and
taste for seasoning if needed.
Cook the spaghetti in salted boiling water following the instruction on the packet.
Toss the spaghetti in the tomato sauce and arrange them in four plates.
Spoon the meatballs and sauce next to the spaghetti
Sprinkle with parmesan and few basil leaves and serve immediately.

