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Cheesy Meatball Pasta Bake

Method

Pre-heat oven to 190°C (170°C fan-forced).
Cook pasta in a large pot of boiling water. Drain well.

Meanwhile; combine bread, carrot, parsley and seasoning
in a food processor and pulse until a fine mixture is
achieved. Add to the beef in a large mixing bowl and mix
with hands until well combined. Roll tablespoon measures
into balls and set aside.

Heat half the oil in frying pan and cook meatballs in
batches over a medium heat for 6-8 minutes until golden
all over. Set aside.

Add remaining oil to pan with the onion and garlic. Cook
for 2-3 minutes until tender. Stir in tomato paste and cook
a further minute.

Pour in tomatoes, passata and stock. Bring to a simmetr,
add meatballs back to pan with basil and balsamic. Cook a
further 5-6 minutes.

https://www.woodwardfoods.com.au/recipes/cheesy-meatball-pasta-bake/

Ingredients

® 3 cups short pasta

® 2 slices day old bread, crusts removed
* 1 carrot, chopped

* Y, cup parsley leaves, chopped

* Salt flakes and freshly ground black pepper, to taste
* 600g Beef mince

* 2 tbsp olive oil

* 1 onion, finely diced

= 2-3 cloves garlic, finely chopped

= 1 tbsp tomato paste

= 4009 can chopped tomatoes

* 1 cup passata

# 1 cup stock or water

= Y, cup basil leaves, torn

* 1 tsp balsamic vinegar

= 60g mozzarella, sliced
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Spread pasta into the base of a deep 10 cup capacity = Y5 cup grated parmesan
oven-proof dish. Spoon meatball mixture over the top and

arrange mozzarella slices sprinkled with parmesan on top.

Bake for 25 minutes until cheese is melted.

Recipes

We strive for perfection and have been delivering the finest meat for five generations and counting.
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About Us Distributors

Five generations. Dedicated to perfection. One of Australia’s largest meat wholesalers with
distribution hubs in Brisbane, Sydney, Adelaide and Swan

Serving the finest cuts of pure Australian beef and lamb to S ]
Hill, Victoria.

Australia and the world.

We never compromise on quality.
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Contact Us

Sure, we have a large network and we’re constantly on the
go. But, you'll be surprised by how much we love hearing
from our customers.

t: +61 3 5032 4000
Contact Us
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