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On Top of Spaghetti (Spaghetti with Meatballs)

6 servings, about 1½ cups each

	Ingredients:

	· 1 pound lean ground beef or turkey 

· ½ cup crushed cornflake cereal* 

· 1 egg*, beaten 

· ½ cup shredded reduced-fat or regular cheddar cheese* 

· 1 clove garlic, minced or 1/8 teaspoon garlic powder 

· 1 Tablespoon vegetable oil 

· 1 (28 ounces) can or 2 (14 ounces) cans of crushed tomatoes 

· 1 (12 ounces) can or 2 (6 ounces) cans of tomato paste 

· 1 cup water 

· 8 ounces spaghetti, cooked according to package instructions, and drained 

*WIC food 

	Steps:

	
1. Preheat oven to 350°F. 

2. In large bowl, combine meat, cereal, egg, and cheese. 

3. With hands, form into small balls. Put meatballs onto baking sheet. 

4. Bake for about 10 minutes and then turn meatballs over. Bake for another 10 minutes. 

5. In large saucepan, brown garlic in oil. Add tomatoes, tomato paste, and water. Stir. Bring to a boil. Reduce heat and simmer for 15 minutes or longer if desired. 

6. Serve meatballs and sauce over cooked spaghetti.

Steps for children are written in blue/bold.


