
Farmer’s Market Meatballs 

Ingredients 

1 pound pasture raised ground beef 

½ pound pasture raised ground pork 

1 cup diced onions 

3 cloves garlic, minced 

½ cup parmesan cheese 

4 slices bread, any kind, torn into small pieces 

½ cup buttermilk, + or – 

1 egg 

1 tablespoon minced parsley 

Salt & Pepper to taste 

 

 

Directions 
 

Mix together torn bread and buttermilk, mashing together with a fork to completely soak bread.  Add 

more buttermilk if necessary to form a thick paste.  Set aside for about ten minutes to allow the bread 

to absorb the buttermilk. 

 

Mix together remaining ingredients gently.  Add buttermilk and bread mixture, turning all ingredients 

together well, but don’t overmix. 

 

Form into desired size meatballs.  A mini-muffin tin is a good way to bake meatballs, either with or 

without baking cups.  With baking cups the cleanup will be easier, but without baking cups you will get 

some sticky, burnt meat that can be scraped off and used to flavor your red sauce. 

 

Bake at 350o for about 30 minutes (check for doneness at about 25 minutes.  Cooking time will vary with 

size of meatballs. 

 

Serve with Farmer’s Market Red Sauce (below) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Farmer’s Market Red Sauce 

Ingredients 

64 ounces Tomato Sauce 

2 onions, chopped into large pieces 

2 tablespoons butter 

6 cloves garlic, peeled and roughly chopped 

3 Zucchini, finely chopped 

1 tablespoon minced fresh oregano 

1 tablespoon minced fresh parsley 

Salt & Pepper to taste 

1 cup chopped fresh basil 

 

Three Farmer’s Market meatballs (optional) 

 

 

Directions 
 

Sauté onion and zucchini in butter until onions are translucent, about five minutes.  Add garlic and sauté 

for an additional two minutes. 

 

Add tomato sauce, oregano, parsley, salt and pepper and simmer for about ten minutes.  If desired, 

crumble three Farmer’s Market meatballs into the sauce with the herbs, along with any burnt, sticky 

meat from baking the meatballs, if desired. 

 

Toward the end of cooking, add chopped basil. 

 

Serve with spaghetti and Farmer’s Market meatballs. 


