porcupine meatballs
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These have been a Sunday dinner staple since I was a little girl! 

 Perfect with mashed potatoes or on a bed of steaming white rice!  
INGREDIENTS:

Porcupine Meatballs:

2 lbs. lean ground beef
1 cup long grain white rice, uncooked
3/4 cup finely diced sweet onion
½ cup finely chopped green pepper
½ cup ketchup

2 large eggs, room temperature
1 teaspoon salt

½ teaspoon pepper
Tomato Gravy:

1 can (15 oz.) tomato sauce
2 cups fresh diced tomatoes with juice OR 1 can (15 oz.) fire-roasted diced tomatoes

1 can (6 oz.) tomato paste

1 tablespoon sugar

¼ to ½ teaspoon red pepper flakes

¼ cup finely chopped fresh basil 
HOW WE MAKE THESE:
1. Preheat oven to 350F degrees.  Place a baking rack on top of a baking sheet. Set aside. (If you don't have a baking rack, line baking sheet with foil.) 

2. In a large bowl, combine the meatball ingredients and mix until well combined.  

3. Roll meat mixture into desired meatball size.  Place meatballs onto prepared baking sheet and bake for 5 minutes, or until lightly browned. 

4. Meanwhile, stir together the tomato gravy ingredients. 

5. Spray a 9x13 baking pan or casserole dish with non-stick cooking spray.  Place meatballs in bottom of casserole.  Pour tomato gravy evenly over the top.  
6. Cover pan with foil and bake for 75 minutes or until meatballs are cooked through, rice is tender and sauce is bubbling.  
7. Remove from oven, sprinkle with additional fresh chopped basil and serve!
YIELD:  About 3 dozen meatballs
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