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FMaatballs: Placs wive racks in 2 foil-lined vimmed baking shesbts, Bdiust owven racks o
loer-micddle and upper-middle positions and hest oven fo 458, Combine bresd orumbs and
bubtermilk inoa laves bowl and let =it mashing occssionally with fork, until smooth pasts
fovrms, about 18 minubes,

Hdd saos,
ar L9 tspn pepper to bresd ovomb omisture, Usino hands, gently mix until Shourooohlu

o, bt pork, Erosciobio) parnesan, parsied, oarlico oelatin mixturs, L5 f=pres salt

combined, Lightly form abot L74 cup mixture into 2 dneh round meatbhall repeat to form ahout
4,

Spray wite racks with nonstick cooking spray andd place meathaells, svenly spaced, on rackss
roast il beownsd, aboot 20 mintuss, rotabing trags from frond o back and fop bo bothom
about halfusy threouoh.

Saumsr While mesthalls cook, hest olive il in lasvoe Dotcoh owven over mediom hest onbil
shimmering.  Hodod ordorn ared cook, stiveing oocasionally, until softensd ard oolden asvourd



edges, & to 8 ninutes. Add gerlic, red pepper flakes, and oresanos cook, stivring frequentlg,

kil Yreaorarnt, abhoot 20 ssconds. Bhiv in bomato duics, orushed tomostoss, wirns, L5 bspns
=alt and pepper to taste, Inoresse heat o medium hish and bring to simmer. BEeducs heat to

E] sl
macd-low ared simmer until slishily thickersd, sbout 15 minutes.

Femowe meathalls from oven and lower o 3080, SGerntly add meathsalls to sauce, cover pot, and
place in owven. Dook until meathells are fire and saucs has thicked, sbout 4 hour.

Mearmhile, brino 10 gtz water bo bodl in 42 of pot. Sdd pasts and 2 otablespoons salt bo
Piling water: cook until 8] dente. Drain pasts and return o potl.
nd pepper. ToSE

Stiv bhazil and parsley into sauce andd acd i sasoring with suosr, salt

pazbtas with L5 cups sauce undil liohily costed, S
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