
Simple meatballs in tomato sauce

One of our all-time favourite family recipes, serve alone in the tomato sauce or with 
spaghetti, too. They’re very easy to prepare - just make and then leave for 

30 minutes on the hob while you get on with something else.

Serves 4

1 clove garlic
rapeseed or olive oilrapeseed or olive oil
1 tin chopped tomatoes

1 tsp sugar
good handful of flat-leaf parsley, plus a little extra to serve

1 egg
500g lean beef mince
65g breadcrumbs
salt and peppersalt and pepper

Takes 45 minutes

1. Get a pan on a medium heat. Thinly slice the garlic and soften in a pan in 
a little oil. Add the chopped tomatoes and sugar and leave to simmer while you make 

the meatballs.

2. Finally chop the flat-leaf parsley and beat the egg. Put the mince in a large 2. Finally chop the flat-leaf parsley and beat the egg. Put the mince in a large 
mixing bowl set on a folded tea towel to stop it spinning. Add the parsley, egg and 

breadcrumbs and season with salt and pepper.

3. Scrunch it all together with wet hands. The kids can join in with this just make 
sure little ones don’t put their fingers near their mouths while touching the raw 
meat and egg. The more scrunching you do, the more tender they’ll be so mix for a 
good minute or two. Shape into meatballs then give everyone’s hands a good wash.

4. Get a wide saucepan with a lid over a medium heat, drizzle in a little more oil 4. Get a wide saucepan with a lid over a medium heat, drizzle in a little more oil 
then brown the meatballs all over for a few minutes. Pour in the tomato sauce as soon 

as they’re browned, pop on a lid and cook gently for 30 minutes.

5. You can serve them as they are or with spaghetti if you want a more substantial 
meal. Scatter over a little flat-leaf parsley before eating.


