
Spaghetti & Meatballs 
 
 
 
 

 
 
Ingredients 
 

 500g Beef Mince  
 ½ cup Breadcrumbs  
 ½ cup Milk  
 1 Onion (Peeled Then Grated On A Cheese Or Potato Grater)  
 2 Cloves Garlic (Finely Minced)  
 1 Egg Yolk  
 1 Small Bunch Parsley (Chopped)  
 ½ cup Grated Parmesan (Optional)  
 Salt & Pepper (To Taste)  
 1 Pinch of Nutmeg  
 Olive Oil  
 2 cups Or So Tomato Sauce  
 1lb Package Spaghetti 

 
Method 

1. Toss the breadcrumbs into a small bowl and pour the milk over them. Stir to combine then set aside the 
mixture until the crumbs have absorbed all the milk.  

2. Place the ground beef into a large bowl and add the grated onion, minced garlic and egg yolk. If you like 
add the optional Parmesan. Add the breadcrumb mixture, nutmeg and parsley. Season with salt, pepper 
and nutmeg and mix well. Form into 8 large meatballs.  

3. Pre-heat a large, heavy skillet over medium-high heat. When it’s hot add a splash of olive oil, enough to 
cover the bottom. Add the meatballs. Patiently sear them until they are well browned on all sides. Drain off 
any excess fat. Add the tomato sauce of your choice and simmer until the meatballs have cooked through 
about 15 to 20 minutes. Cook the spaghetti in lots of boiling salted water, drain without rinsing and serve 
with the meatballs.  

4. Note: Yields 2 cups. 

 
 
Recipe brought to you by Peninsula Bulk Meats 


