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DIRECTIONS
ATTENTION KIDS: Always cook with a grownup!

STEP 1: For the meatballs: With the oven rack in the
middle position, heat the oven to 425°. Combine the
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SHOPPING LIST
Spaghetti and Meatballs

(©) Whole-Wheat Bread
©) Whole Milk

(©) Lean Ground Beef
@ Sweet ltalian Sausage

bread and milk in a large bowl and mash with a fork
until a paste forms. Add the remaining ingredients and
mix until thoroughly combined. Divide the mixture
into |8 meatballs, approximately | 1/2- inches each.
Transfer meatballs to wire rack inserted into a foil-
lined, rimmed baking sheet. Bake until meatballs
release their fat and are just cooked through, about 15

minutes.
VEGETARIAN TIME SERVES

STEP 2: For the sauce and pasta: Combine the

] tomatoes, oil, garlic, oregano, salt and pepper flakes in a

NO Under an hour large saucepan. Add the meatballs and bring to a
simmer. Simmer until the meatballs are cooked

through and the sauce has picked up their flavor, about

(7 ( YOU WILL NEED

I5 minutes. Prepare the pasta according to the
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