INGREDIENTS

1/4 bunch fresh Italian parsley, finely chopped
1(0.75-0z) package fresh basil, finely chopped and divided
11b ground beef

1/2 cup whole milk ricotta cheese

6 tablespoons grated Parmesan cheese, divided
1 egg, beaten (or 1/4 cup egg substitute)

1/4 cup ltalian seasoned panko bread crumbs

2 tablespoons minced garlic

3/4 teaspoon kosher salt

1/4 teaspoon crushed red pepper (optional)

1 tablespoon olive oil

8 0z spaghetti pasta

1(24-0z) jar marinara pasta sauce

2 cups shredded mozzarella cheese

STEPS

1. Combine in a large bowl: beef, ricotta, 4 tablespoons Parmesan cheese, egg, bread crumbs, parsley, 1/4 cup basil,
garlic, salt, and red pepper; mix until blended. Coat 13- x 9-inch square baking dish with oil. Roll beef mixture into
2-inch meatballs (about 18); place meatballs into snug rows in dish, then bake 10 minutes or until browned.

2. Cook pasta following package instructions. Drain any fat from baking dish, then pour pasta sauce over meatballs;
bake 10-12 more minutes until firm and 160°F.

3. Combine mozzarella cheese and remaining 2 tablespoons Parmesan cheese. Top meatballs with cheese mixture;
bake 5-6 minutes or until cheese has melted and sauce is bubbly. Serve meatballs with sauce over pasta. Top with
remaining basil and additional Parmesan cheese, if desired.

NUTRITIONAL INFORMATION

CALORIES (per 1/6 recipe) 610kcal; FAT 33.00g; SAT FAT 12.00g; TRANS FAT 0.00g; CHOL 110mg; SODIUM
1040mg, CARB 44g; FIBER 2.00g; SUGARS 4g; PROTEIN 35g; CALC 30%, VIT A0%; VIT C 0%; IRON 20%
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