
The Everyday Kitchen 
 
Classic Spaghetti and Meatballs - serves 6 
 
Ingredients 
 
1 lb. Lean Ground Turkey 
1 lb. Lean Ground Beef 
Salt and Pepper 
1/2 c Plain Bread Crumbs 
2 Eggs, beaten 
1/2 c Fresh Parsley, chopped and divided 
2 Shallots, diced 
3 Garlic Cloves, minced 
1 box Spaghetti 
1 - 28 oz. Can Diced Tomatoes 
3 - 8 oz. Cans Tomato Sauce 
2 - 6 oz. Cans Tomato Paste 
1/4 c Fresh Basil, chopped 
1/4 c Grated Parmesan Cheese (plus more for topping) 
 
In a large bowl, combine the ground turkey and ground beef along with the eggs, bread 
crumbs, shallots, garlic, 1/4 c of the parsley, salt and pepper. Mix well using your hands 
or a large spoon, but avoid over mixing the meat. Start the broiler. Scoop about two 
tablespoons of the meatball mixture and roll between your hands to form a ball. Place on 
a prepared baking sheet. Repeat with the rest of the meat (should make around 30 
meatballs). Broil the meatballs on high for about 10 minutes or until they are just 
browned. Remove and set aside. Meanwhile, in a large, deep-sided skillet over medium 
heat, add the diced tomatoes, tomato sauce, tomato paste, and 1/4 c each of the parsley 
and basil. Season with salt and pepper. Cook the sauce, stirring occasionally, for about 20 
minutes, until the flavors are well-melded (check your seasoning, as you may want to add 
a bit more salt). Meanwhile, cook the pasta according to package instructions. Reserve 
about 1/2 cup of the pasta water, and stir it into the sauce. Carefully add the meatballs to 
the sauce, and stir gently to coat. Cover the pan and cook the meatballs for another 10 
minutes, stirring a few times. Gently remove the meatballs from the sauce and set aside 
(covered). Add the cooked pasta and 1/2 cup Parmesan to the sauce and mix well. Serve 
the pasta in large bowls with about five meatballs per bowl. Sprinkle with additional 
Parmesan cheese. 
 
Nutrition Information: Who cares, it's comfort food! (Actually, if you did the math, this 
isn't half bad for a pasta dish) 
	  


