turkey meatballs in marinara sauce
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These are a family favorite recipe for meatballs – perfect for appetizers, served with pasta, or as meatball sliders for a quick and delicious sandwich.  Easy to make and serve in your slow cooker or slow-roasted in the oven.  Enjoy!
INGREDIENTS:

1 large egg 

2 lbs lean ground turkey
2/3 cup Panko bread crumbs (Italian seasoned)
3 Tablespoons olive oil 

1/4 cup grated parmesan cheese 

3 cloves garlic, minced 

2 teaspoons dried oregano 

2 teaspoons dried basil 

3/4 teaspoon salt 

1/2 teaspoon pepper 

1 large onion sweet onion, diced
2 (28-ounce) cans crushed tomatoes 
Garnish:  Fresh Basil (chopped)
HOW I MAKE THESE:
1. Beat the egg in a large mixing bowl.  Add the ground turkey, Panko bread crumbs, 2 Tablespoons olive oil, parmesan, garlic, oregano, basil, salt, and pepper. Mix everything with your hands or a wood spoon just until the ingredients are combined - avoid overmixing.  Roll into golf-ball sized balls.  Place all rolled meatballs on a large baking sheet.

2. Place diced onion in the bottom of the crockpot, topped with 1 can of crushed tomatoes.

3. Coat a large skillet with remaining tablespoon of olive oil and bring to medium-high heat. Lightly brown the meatballs (only 6-8 meatballs at a time) for about 1 minute on each side. Do not skip this step!  Layer the meatballs into the crockpot as you're browning each batch. Once all browned meatballs have been added to the crockpot, pour remaining can of crushed tomatoes on top.

4. Cover and cook on low for 6-6.5 hours. Serve with pasta, as meatball subs, plain, etc. Garnish with a little chopped fresh basil.

5. NOTES:   The most important step before going into the crockpot is to sear the meatballs after they’ve been formed. Searing quickly on each side helps hold all the juices inside the meatball, while gently browning the outside.  Don’t skip this step – you don’t want your meatballs to crumble all over the place in the crockpot.
YIELD:  approximately 24 meatballs
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