Meatballs with tomato sauce
Equipment
Vegetable chopping board
Vegetable knife
Tea towel
Rolling pin
Mixing bowl
Saucepan
Mixing spoon

Ingredients
6 cream crackers 
2 sprigs of fresh rosemary (optional)
1 heaped teaspoon Dijon mustard 
250 g minced beef, pork, or a mixture of the two 
1 tsp dried oregano 
1 large free-range egg 
olive oil 
1 bunch of fresh basil 
1 small onion 
1 clove of garlic 
1 x 400 g tin of plum tomatoes 
[bookmark: _GoBack]1 tablespoon balsamic vinegar 
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Method
1. Wrap the crackers in a tea towel and smash up until fine, breaking up any big bits with your hands, then tip into a large bowl.
2. Pick and finely chop the rosemary, then add to the bowl with the mustard, minced meat and oregano.
3. Crack the egg into the bowl, then add a good pinch of sea salt and black pepper.
4. With clean hands, scrunch and mix everything up well. Divide into 2 large balls, then with wet hands divide each ball into 6 and roll into little meatballs – you should end up with 12. 
5. Place the meatballs onto a plate, drizzle with oil and jiggle about to coat, then cover and place in the fridge until needed – this will help to firm them up.
6. Pick the basil leaves, keeping any smaller ones to one side for later. Peel and finely chop the onion and the garlic, and trim and finely slice or crumble the chilli. 
7. Heat 2 tablespoons of oil in a large frying pan over a medium heat, add the onion and cook for 7 minutes, or until softened and lightly golden.
8. Add the garlic and as soon as it starts to get some colour add the large basil leaves. 
9. Tip in the tomatoes, breaking them up with the back of a spoon, then add the balsamic vinegar, and season to taste. Bring to the boil, then reduce to a simmer until needed, stirring regularly.
10. Meanwhile, heat 1 tablespoon of oil in another large frying pan over a medium heat, add the meatballs and cook for 8 to 10 minutes, or until cooked through, turning regularly To check if they’re cooked, cut one opening – there should be no sign of pink.
11. Once cooked, add the meatballs to the sauce and simmer. 








	


