
 
Meatballs & Mac

Message from Sheila: This recipe is easy to make, and easy to personalize with your favorite
pasta and spices. These directions use a stove top pot, but you can also use a crock pot or dutch
oven. Add a side salad or your favorite veggie to round out this hearty meal. It makes fantastic
leftovers, too!

1 egg, lightly beaten. 
½ cup finely chopped onions 
¼ cup fine dry breadcrumbs 
1 teaspoon dried oregano, crushed. 
¼ teaspoon garlic salt 
¼ teaspoon black pepper 
1-pound extra-lean ground beef 

Preheat the oven to 400 degrees. 
Line a 15x10 inch baking pan with parchment paper or foil.  
In a large bowl combine first 6 ingredients. Add ground beef, mix well. 
Shape into 1-inch meatballs, using 2 to 3 teaspoons mixture for each
meat ball. (Pro Tip - use a small ice cream scoop). 
Makes 36 meatballs, 6 meatballs per serving. 
Place in prepared pan. Bake 15 minutes or until done (160 degrees). 
Cool in pan on wire rack. 

This is a two step recipe!
Make the meatballs, then turn the page for the "& Mac" part.

Step 1: Meatballs 
INGREDIENTS

 DIRECTIONS
1.
2.
3.
4.

5.
6.
7.

 

onions &garlic fromAYCC
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Servings: 6
Ready in: 75 minutes

NUTRITION FACTS
per serving

394 calories
21.6g Fat (8.6 g sat fat)

344mg sodium
412mg potassium

28.8g carbohydrate
2.1g fiber

3.7g sugar
19.8g protein

 3mg iron
108mg calcium
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1 28 oz. can no-salt-added diced tomatoes
1 ½  teaspoons beef base
2 cups water 
1 cup chopped onion
1 cup chopped bell pepper 
1/3  cup sliced pepperoncini salad peppers 
2 tablespoons tomato paste 
2 cloves garlic, minced
2 teaspoons dried oregano, crushed 
Meatballs from step two  

1 ½ cups dried elbow macaroni 
 Salt and pepper to taste. 
 Parmesan cheese (optional) 

Place the sauce ingredients (tomatoes through oregano above) and
meatballs in a 6-quart kettle. (Pro Tip: you can also use a crock pot or
dutch oven)
Cover and cook for 30-40 minutes. 
Stir in Macaroni and cook 30 minutes more or until tender. 
Season to taste with salt and pepper.
Sprinkle servings with parmesan cheese. 

Step 2: And Mac 
INGREDIENTS

Pro Tip: you can also make this with frozen meatballs
 
DIRECTIONS

1.

2.
3.
4.
5.

Makes 6 servings (1 ½ cups each).

 
Ingredients not included unless requested: 
Olive oil, salt, pepper
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