
Pasta with Escarole and Meatballs

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4 to 6

Prep Time: 20 minutes
Cook Time: 30 minutes

Ingredients

For the meatballs: 
__1/2 lb of Ground Beef
__1/2 lb of Italian Sausage, casing removed
__1 Egg
__1/2 cup of Breadcrumbs
__1/4 cup of Freshly Grated Parm
__1/3 cup of Golden Raisins, soaked in boiling
water for 15 minutes then squeezed out of any
extra water and roughly chop
__1/4 cup of Toasted Pine Nuts, coarsely
chopped
__2 Cloves of Garlic, minced
__3 Tbsp of Chopped Parsley
__Salt and Pepper to taste
__

For the remaining ingredients: 
__2 Bunches of Escarole, roughly chopped
and well washed
__2 Cloves of Garlic, smashed and peeled
__2 Tbsp of Olive Oil
__Pinch of Hot Pepper Flakes
__Salt and Pepper to taste
__Freshly Grated Parm
__1lb of Orecchiette Pasta

1) Fill a large pot with water, add a
generous pinch of salt and bring to a boil,
meanwhile, make the meatballs.

2) In a bowl, add the ingredients for the
meatballs, mix to combine and form into
tiny meatballs.

3) In a large shallow dutch oven, add the
olive oil and preheat over medium heat,
add the meatballs (you will have to do this
in batches) and sear all over and make
sure they are just about cooked through, then add the garlic and a pinch
of hot pepper flakes, cook for a minute, then add the escarole and cover
the pot with a lid to help the escarole cook dow, about 8 minutes, this is
the point which you will add the pasta to the boiling water.

4) Cook the pasta a couple minutes shy of package instructions and
before draining, reserve about a cup of the starchy cooking water.

5) Once the escarole has cooked down, remove the lid, season with salt
and pepper, add the drained pasta along with about 1/2 cup of the
starchy cooking water and a handful of parm, cook for about 2 minutes
then remove from the heat, cover and let it sit for about 5 minutes, then
serve with extra parm and extra toasted pine nuts.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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