Spaghetti and Meatballs

Sauce:

· 3 tablespoons olive oil (divided)
· 2 cloves garlic, minced

· 2.5 cups canned crushed tomatoes

· 1/4 teaspoon dried oregano

· ¼ teaspoon dried thyme

· Salt and pepper

Meatballs:
· 1 large egg yolk

· 3 Tbsp. milk

· 1/8 an onion, finely chopped

· 2 Tbsp plain breadcrumbs

· 1/4 cup freshly grated Asiago or Parmesan cheese, plus more for serving

· 1/4 cup chopped flat-leaf parsley

· 1/2 pound ground turkey

· 1/2 pound spaghetti

Day 1

1. Make the sauce: In a large nonstick pot heat 1 Tbsp. oil over medium-high heat. Add garlic, and cook about 1 minute. Stir in tomatoes, oregano, and thyme, and season with salt and pepper. Bring to a simmer, cover, 20 to 25 minutes. 

2. Make the meatballs: In a large bowl, whisk together egg, milk, 3/4 teaspoons salt, and a pinch of pepper with a fork. Stir in onion, breadcrumbs, cheese, and parsley. Add turkey, and mix until combined. Form mixture into 1 ½-inch balls. 
3. Place 2 Tbs. of oil in a nonstick skillet and brown the meatballs on all sides. 

Day 2

4. In a large pot place meatballs and sauce. Heat over medium heat and simmer until the sauce is hot, about 8-10 minutes. While this is cooking, finish the spaghetti noodles.
5. Cook spaghetti al dente according to package instructions. Drain pasta, transfer to pot and toss gently with the sauce. Serve with more cheese. 

