
 Spaghetti & Meat Balls  
 
1lb  Spaghetti (or other pasta) 
1recipe  Quick Marinara 
1recipe Italian Meat Balls 
1Gal  Water 
2Tbsp Salt 
2Tbsp  Olive Oil  
 
Equipment: 
  Red Handle Rubber Spatula, Large Stock Pot, measuring cups, storage container, Medium 
Colander (Pasta Strainer), Serving Dish, Serving Spoon, Serving Ladle,  
 
 
Method: 

1. Gather and measure out all ingredients 
2. Fill large Stock Pot with water salt and oil 
3. Place on the stove on high heat and bring water to a boil 
4. Once water reaches a rolling boil, add desired pasta and stir to prevent sticking 
5. Set kitchen timer for 8-12 minutes depending on type of pasta 
6. After 8 minutes check for doneness of pasta, looking for “al-dente” 
7. If pasta still a little too firm, continue for another 2 to 4 minutes and check texture again 
8. Set up colander in sink 
9. When pasta has reached desired consistency remove pot from stove and pour contents 

into colander resting in sink. 
10. Let pasta drain 
11. Place Pot back onto stove and add 1 recipe or marinara to pot and 1 recipe of meat balls 

to pot 
12. Place pot back on stove on low heat and bring to light simmer 
13. Take internal temperature of the meat balls 
14. Once meatballs hit internal temperature of 165f degrees, remove from heat  
15. Take pasta out of colander and pour into serving bowl 
16. Ladle meatball marinara over top of pasta and serve hot. 

 
 
 
 
 
 
 
 



Meatballs, Italian 
2lb  Ground Beef 
4ea   Eggs, cage free cracked 
½lb   yellow onion, minced 
¼Cup  garlic, peeled & chopped 
2TBSP  granulated garlic 
2TBSP  granulated onion  
3Tbsp  salt  
2Tbsp  Black Pepper 
1C  Parmesan Cheese, grated 
1qt  panko bread crumbs(as needed) 
 
Equipment: Mixing bowl. Cutting board, chef’s knife, measuring spoons, measuring cups, Sheet 
Pan(Cookie sheet), wire whisk, disposable gloves, non-stick spray, parchment paper, 3oz ice 
cream scoop(or desired size)  
 
Method: 

1. Preheat oven to 400F degrees 
2. Gather and portion all ingredients 
3. Count out 4 eggs and crack into largest mixing bowl, making sure not to get any egg shell 

into bowl. 
4. Add all dry spices, seasonings, and parmesan cheese to egg mix in bowl 
5. Using a wire whisk, whip eggs till batter is formed 
6. Peel skin and cut off each end of yellow onion, cut onion in half and mince each half and 

fill container till it reaches 1/2lb by weight, and pour into mixing bowl with eggs 
7. Finely Chop Peeled garlic cloves in Food processor(or by hand with a knife) and pour into 

bowl with eggs 
8. Pull 2lbs ground Beef from cooler, remove plastic and place into bowl with eggs 
9. Add all remaining ingredients except for Panko to mixing bowl with eggs 
10. Using your gloved hands mix meat well together to combine all ingredients(except for 

Panko) thoroughly 
11. Once thoroughly mixed sprinkle panko over meat mixture to evenly distribute, then mix 

into meat (with your freshly gloved hands) to combine 
12. Scoop mix with ice cream scoop and place onto sprayed parchment covered sheet pans 

and form into balls about 1.5” in circumference  
13. Place sheet trays with meatballs into oven and bake at 400f degrees for 45min to 1 hour 

or till  internal temperature exceeds 165f degrees 
14. When internal temp exceeds 165f degrees remove from oven and serve hot 

immediately, or place into cooler to cool down.  



Quick Marinara 
 
2Can  Tomato Sauce Hunts 
2Can  Tomatoes, Diced in Juice 
½Can Tomato Paste, Small Can 
2C  Red Wine 
1Tbsp Thyme(dry) 
1Tbsp  Basil(dry) 
1Tbsp Parsley Flakes(dry) 
3Tbsp Salt  
2Tbsp Black Pepper, ground  
¼C   Garlic Cloves, Peeled, Fresh Chopped 
1ea  Yellow Onion, Small Diced 
2ea  Bay Leaf 
1tsp  Chili Flakes 
½C  Olive Oil 
 
Equipment: 
  Red Handle Rubber Spatula, Large Stock Pot, measuring cups, storage container, chef knife, 
Cutting board  
Method: 

1. Gather And Measure out all ingredients 
2. Using a sharp chef’s knife and clean cutting board, cut off each end and remove skin 

from onion. 
3. Cut onion in half to form 2 half-moon shapes, place flat side down and stand up on 

cutting board and split the pieces into 1/3 so you will end up with 6 half-moon looking 
pieces. 

4. Cut each piece into 1/8th inch pieces following the ribs in the onion to form a rough small 
dice 

5. Reserve onion in container  
6. Using a clean cutting board and a sharp chef’s knife, chop peeled garlic cloves into rough 

mince size. 
7. Place garlic into container and reserve for later use     
8. Put Pot On Stove and heat with Olive oil in it 
9. Once oil is hot add onions, garlic, bay leaf and chilies 
10. Stir and cook till onions and garlic have sweated out all their moisture 
11. Once moisture is gone add tomato paste and mix around and cook till brick color 
12. Once brick color has been achieved add red wine to deglaze and add all remaining dry 

spices and stir in well 
13. Make sure to scrape all fond that accumulates at the bottom of the pot 
14. Add all 2 cans of tomatoes and stir to combine all ingredients 



15. Add 2 cans of Hunts Tomato Sauce and mix to combine 
16. Bring mix up to a light simmer and let simmer for 15 to 25min 
17. Taste and adjust seasoning if needed. 
18. If flavor is right, serve hot or  pour sauce into hotel pans to cool 
19. Once sauce is cool place in storage containers and store cold  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Garlic Bread 
1ea Baguette or Italian Bread 
A.N. Garlic Spread 
½Cup Parmesan Cheese  
 
Equipment: Rubber Spatula, Cutting Board, Chefs Knife, Bread knife, Half Sheet Pan(cookie 
sheet)  
Method: 

1. Preheat Oven to 350f degrees 
2. Pull garlic spread  cooler to soften  
3. Gather ingredients 
4. Using sharp Chef’s Knife and clean cutting board cut bread in half lengthwise and place 

cut side up on sheet tray. 
5. Using a rubber spatula spread the garlic spread on the cut side of the baguette, and 

place back on to the baking sheet cut side up. 
6. Evenly sprinkle grated Parmesan Cheese on top of baguette 
7. Place in the 350f degree oven and bake for 8-10minutes or till cheese is melted and 

lightly browned. 
8. Once Cheese has reached the desired color remover from over and serve. 

 

Garlic Bread Spread 
½lb  butter 
½pt  olive oil 
½cup chopped parsley 
½Cup garlic, peeled & chopped 
¼Cup Italian Spice  
3Tbsp  salt  
2Tbsp Black pepper  
 
Equipment: Medium Mixing Bowl, Rubber Spatula, Cutting Board, Chefs Knife,   
Method: 

9. Pull butter out of cooler to Soften  
10. Gather ingredients 
11. Using Sharp Chef’s Knife and clean cutting board Chop parsley and reserve 
12. Using Sharp Chef’s Knife and clean cutting board Chop garlic and reserve 
13. In medium Mixing bowl combine all ingredients and mix till well blended 
14. Once smooth remove from mixer bowl and use for garlic bread if not in use, place into 

clean storage container, label date and refrigerate 

 


