
Mom’s Meatballs  
 

 
 
3 lbs. ground beef 
1 Tbp powdered garlic 
2 cups bread crumbs 
¼ cup  dried onion 
1tsp salt 
½ tsp ground pepper 
3 Tbp grated parmesan cheese 
6  eggs 
1 cup tomato sauce 
 
 
Prepare the meatballs:  
Place all ingredients in a large mixing bowl. 
Wet your hands, then knead until all of the ingredients are well mixed (evenly distributed). 
Add milk as necessary if mixture is too dry. 
Form 1½” - 2" balls. After forming each ball, press lightly to make slightly oval. 
Fry in olive oil until evenly browned, turning regularly. 
 
Place as many meatballs as you need into your sauce.  The remaining ones can be frozen for 
future use. 
 
Serving Suggestion:  
Antipasto salad 
Serve with sauce over spaghetti or rigatoni.  
Garlic bread (butter, powdered garlic, olive oil, basil and parsley). 
 
Makes 30 meatballs. 
 

 


