Meatballs in Tomato Sauce

	450g Mince – beef. Pork, turkey, lamb or quorn
	Optional:

	1 slice of Bread
	Pinch Cumin seeds

	1 tbsp Dried herbs
	Pinch Chilli seeds

	1 Egg*
	1 onion, very finely chopped

	Salt and pepper
	1 garlic clove, very finely chopped

	
	1tsp mustard

	1 jar of Tomato Passata
	

	Or
	

	1 can of Chopped Tomatoes
	

	
	

	60g Mozzarella Cheese
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1. Preheat the oven to 200ºC.

2. Make breadcrumbs using a food processor.

3. Separate the egg, keeping only the yolk**.

4. In a bowl add everything except the tomato sauce and cheese.

5. Mix well and squish together with your hands.

6. Shape the mixture into even sized balls.

7. Place meatballs into an ovenproof dish.

8. Bake for 8 mins.

9. Remove from the oven and pour over the tomatoes.

10. Break the cheese into chunks and sprinkle on top.

11. Return to the oven for 15 – 20 minutes, until the cheese is golden and the sauce bubbling.

*for quorn mince use an extra egg to help bind.
**for quorn mince use the whole egg.

