
Sirloin and Veal Meatballs in Roasted Red Pepper-Tomato Gravy 
Ingredients for 20 medium-sized meatballs:

1 lb ground sirloin
½ lb ground veal
1 small onion
¼ cup parsley
3 garlic cloves
¼ cup grated parmesan
1 slice thick Italian-style bread, crust 
removed
¼ cup milk
1 tablespoon dried oregano
kosher salt and freshly cracked pepper 
to taste

Directions:

Prepare meatballs:
In a small bowl, soak bread in milk for several minutes until all liquid is absorbed. 

Place garlic, onion, parsley and parmesan in a food processor until finely chopped.  Add soaked bread 
and pulse several times to incorporate with vegetables and cheese. 

In a large mixing bowl, combine veal, sirloin and bread mixture along with oregano salt and pepper.  
Using your hands, mix the ingredients together so everything is well distributed and combined.  

Line a large baking sheet with parchment paper.  Take about 2 tablespoons of meatball mixture in your 
hand and roll into meatball shape.  Place on prepared baking sheet and set meatballs at least an inch 
apart. Continue process and once done place meatballs in the fridge for about 30 minutes while oven 
heats to 425 and you prepare sauce. 

Bake meatballs for 30 minutes or so until golden brown exterior.  Remove from oven.

For sauce:
While meatballs are baking, heat a large skillet with 2 tablespoons of olive oil on medium heat. Add 
onions, garlic and bay leaf, stirring frequently for several minutes until fragrant. Add tomatoes to onion 
mixture and bring to a boil, lowering heat to simmer.  

Purée roasted peppers in processor and add to sauce, stirring to incorporate.  Allow sauce to simmer 
covered, adding water if necessary and seasoning with salt and pepper to taste (the longer the sauce 
simmers the better).  

When meatballs are ready, add to sauce and allow meatballs to simmer with sauce for an additional 30 
minutes or so, turning occasionally.  

Prepare pasta according to package directions.  

Serve ladlefuls of sauce and meatballs over pasta.  Serve with shaved parmesan and parsley if using.  
Serve immediately and enjoy!

Ingredients for sauce & pasta:

1-15 oz can diced tomatoes (I love Muir 
Glen fire-roasted)
2-15 oz can crushed tomatoes (muir 
glen)
2 roasted red peppers, skinned and 
seeded
2 tablespoons olive oil
1 large onion diced
3 cloves garlic, minced
kosher salt and freshly cracked pepper to 
taste
1 bayleaf
1 lb preferred pasta (spaghetti, linguine 
or fettuccine)
shaved parmesan for serving, optional
parsley leaves for garnish, optional


