
Recipe Details
Recipe Name : Gennaros Meatball Sandwiches
Recipe Category:
Author : Jamie Oliver
Created : February 16, 2015
Last Updated : May 7, 2015
Portions : 12

Weight (Per Portion)

One portion of this dish weighs approximately 242.00 Grams

Recipe Ingredients

Ingredient Quantity Allergen Warnings

Bread, ciabatta 100 Gram  

Ham, Mortadella 80 Gram  

Garlic 4 Clove

Beef, mince, raw 400 Gram

Pork, belly, raw 400 Gram

Egg, chicken, free range, whole, raw 2 Large  

Cheese, Parmesan, grated 30 Gram  

Salt, sea 1 Pinch

Pepper, black 1 Pinch

Pepper, hot chilli, red, raw 0.5 Medium

Wine, white, dry 50 Millilitre  

Tomato, plum, raw 800 Gram

Vinegar, balsamic 1 Pinch

Cheese, Mozzarella, balls 150 Gram  

Bread, white, sliced 12 Unit  

Oil, olive 2 Teaspoon

Parsley, raw 0.5 Bunch

Onions, raw 1 Medium

Pepper, hot chilli, red, raw 0.5 Medium

Recipe Alerts

Allergen Warnings:
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Recipe Method

1. Preheat the oven to 220C/425F/Gas Mark 7. 2. Cut away and discard the ciabatta crusts,
tear into chunks and place in a bowl. Cover with cold water and leave to soak. 3. Meanwhile,
finely slice the mortadella, 2 garlic cloves and the parsley leaves, then place into a large
bowl with the mince, eggs and grated Parmesan. Squeeze the water out of the bread and
add to the bowl. 4. With wet hands, scrunch and mix everything together, season well with
salt and pepper, then divide and roll into 12 equal-sized balls. Place in a roasting tray (about
25cm x 30cm), drizzle over a little olive oil and place in the fridge for about 10 minutes to firm
up. 5. Meanwhile, finely chop the remaining garlic cloves, the onion and chilli. Drain and
finely chop the peppers, reserving the brine. Place the meatballs into the hot oven for 15 to
20 minutes, or until golden, shaking the tray from time to time to stop them from sticking,
then place directly over a low heat on the hob. 6. Add the wine, allow it to boil and bubble
away, then stir in the onion, garlic and chilli and cook for a few minutes, or until turning
golden. Stir in the pepper and brine, and the plum tomatoes, breaking them up with the back
of a spoon, then season and add a splash of balsamic vinegar. 7. Return the tray to the hot
oven for 20 to 30 minutes, or until the meatballs are cooked through (if the meatballs start to
golden too quickly, cover the tray loosely with tin foil). 8. Cut the mozzarella into 12 slices,
then carefully place on top of each meatball and return to the oven for a further minute, or
until melted. 9. Open out the bread slices, fill each with a cheesy meatball, spoon over the
tomato sauce, then add a drizzle of balsamic vinegar. Push down on the sandwich to
squidge it shut, then tuck in.
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