
                        MOM’S MEATBALLS 
 

                                          
 

I chose my mom’s meatballs for my first recipe post because she was the one who ignited 
and fostered my interest in all things related to food – cooking, meal planning, nutrition, 
grocery shopping, and gardening. When she was a young bride in 1940, she could not cook at 
all and had little interest in food. My grandmother had worked in a mill when my mom was 
growing up, and due to her exhausting schedule she cooked only the basics, not very well at 
that. My mother’s first experiments in the kitchen were hardly promising – soggy vegetables, 
burned toast, and biscuits as hard as rocks because, not knowing what shortening was, she 
left it out!  
 
But she married into a large Italian family of excellent cooks, willing to share their secrets, 
and she was a quick learner. It helped that she and my father lived in an apartment in the 
family homestead, a storied old Victorian home, “the big house,” whose glory days were by 
then only distant memories. The property included a large yard with graceful trees, hardy 
rose bushes and reliable perennials, as well as ample space for vegetable gardens. She and 
my dad staked out a plot in the front of the house to grow tomatoes and peppers. With my 
aunts, some of whom also lived in the big house, as teachers, Mom harvested her garden and 
learned to master tomato sauce, lasagne, stuffed peppers, eggplant parmesan, and, of course, 
meatballs.  
 
Over time, my mother branched out and developed her own repertoire of signature recipes. 
Her golden fried chicken, creamy mashed potatoes, and rich chocolate cake were in high 
demand at family gatherings. There will be more to come about her recipes and her inspiring 
life story. The following recipe for meatballs is my mom’s adaptation of the one passed along 
in my father’s family. It is as simple and easy to follow as it is delicious. Buon appetito. 
   

Mom’s Meatballs 
1 lb of ground beef or ½ lb ground beef and ½ lb ground pork  
2 slices of bread crumbled by hand or in food processor  
½ cup of Parmesan cheese  
1 egg  
1 or 2 large cloves of garlic finely minced 
½ tsp salt  
¼ tsp pepper  
1/3 cup of water  
1 tbsp of minced fresh parsley OR 1 tsp of dried  
 
Combine all ingredients well, shape into 12 balls, and fry in just enough olive oil to coat the 
pan, turning once or twice until browned OR place on a baking sheet that has been lightly 
coated with olive oil cooking spray and bake at 350 degrees for 30 minutes. Pour off fat and 
add to your favorite tomato sauce. Bring to a simmer and remove after 1 hour if fried or ½ 
hour if baked. Serve with the tomato sauce over pasta. Serves four.  



 


