
	

Recipe Courtesy of Tasteful Voyages Travel 
Joan@TastefulVoyages.com 

Expert Traveler Turned Travel Expert 

 
Polpette della nonna (Grandma’s Meatballs) 

8 Servings 
  
Meatball Ingredients:  
 
1-½ pounds ground beef 
½ pound ground pork 
- 2 eggs 
- 2 cups grated Parmesan or Pecorino Romano cheese 
- 8 Oz Grated Edam cheese (soft, mild cheese - American cheese may be 
substituted) 
-2 cups milk (for soaking bread) 
- 1-cup fresh unseasoned breadcrumbs 
- 1 loaf Italian bread, soaked in milk (remove crust, use only the soft part of the 
bread) 
- 1 tbsp. salt 
- Pepper 
 
Sauce Ingredients: 
 
- 10 tablespoon of Extra Virgin olive oil 
- 2 cloves garlic (remember to keep the skin on as it contains all the nutrients) 
- Fresh herbs from the garden (sage, rosemary, bay leaves, marjoram, thyme, etc.) 
- 1 ½ cups dry white wine (Trebbiano or Chardonnay recommended) 
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Instructions: 
 
To make the Polpette (meatballs:)  
Soak the bread in the milk.  Mix the ground beef and pork in a bowl, Add the 
grated cheeses, eggs, soaked bread, salt and pepper. Mix it very well, powerfully, 
and set aside for a good half an hour to let the flavors develop.  Shape into 
meatballs, about 1 inch each, and roll them into the breadcrumbs.  
 
 
To Cook and Create Sauce: 
 
In a large frying pan over low heat, heat the olive oil, then add the whole, 
unpeeled garlic cloves and cook until the garlic cloves start to brown.  
Raise the heat to medium high, and add the breaded meatballs to the pan.  Cook 
until brown outside but still undercooked in the inside. Add the wine and fresh 
herbs, increase the heat to high, cover the pan and cook until the wine evaporates.  
(This will cook the meatballs all the way through.) It will take about 10-15 
minutes (depending on the size of the meatballs, making sure they will not have 
undercooked pork while serving.) turn the meatballs carefully once or twice while 
cooking in wine. . If the meatballs seem too dry, add a little water to the pan. 
Season with salt and pepper and serve hot. 
 
Wine Pairing: Dry white wine, such as trebbiano, sauvignon Blanc, chardonnay 


