
Turkey Meatballs – Alison Mountford 

 

By Alison Mountford – contributing chef to RINewsToday 

 

 
 

ACTIVE TIME - 40 

TOTAL TIME - 40 

SERVES 4 -6  

 

Notes - If you know a turkey meatball naysayer, I hope you cook these for them. They are 

poached in sauce, so you get a flavorful sauce and easy, no-splatter cooking all in one pot. 

 

INGREDIENTS 

.5 red onion 

4 clove garlic (divided) 

3 Tablespoon extra-virgin olive oil (divided) 

1 bay leaf 

.5 cup red wine (or white, optional) 

2 28-ounce can diced tomatoes (or crushed, undrained) 

1.5 cup breadcrumbs 

2 eggs (large) 

1 cup parmesan cheese (grated, plus more for serving) 

.5 cup reduced-fat milk (2%) 

1 Tablespoon dried Italian seasoning 

2 Tablespoon Dijon mustard 

1 teaspoon onion powder 

2 teaspoon kosher salt 

1.5 teaspoon paprika 

2 pound ground turkey 

 

INSTRUCTIONS 



1. MINCE 

Finely dice or mince the red onion and garlic. Divide garlic in 2 piles. 

 

2. SAUCE 

Heat a wide heavy pot over medium heat. Add 3 Tablespoons olive oil, then add finely diced red 

onion and ½ of the garlic. Cook, stirring often, for about 2 minutes, or until tender but not 

browned. Add bay leaf and wine, then add the tomatoes. 

 

Bring to a simmer, then reduce the heat to medium low and simmer, uncovered, stirring 

occasionally, while you make the meatballs. 

 

3. MEATBALLS 

In a large bowl, combine the breadcrumbs, egg, most of the parmesan, and milk. Stir together 

well and let sit for about 5 minutes.  

 

Add the spices: 1 Tablespoon dried Italian seasoning, 2 Tablespoons Dijon mustard, 1 teaspoon 

onion powder, 2 teaspoons kosher salt, 1 ½ teaspoons paprika, and ½ teaspoon black pepper. 

Stir.  

 

Add the turkey and gently mix until blended, we use clean hands for this. The mixture will be 

soft, which is ok because it makes moist meatballs. 

 

4. ROLL 

Roughly divide the mixture into 4s in the bowl. From each section of 4, roll about 14 - 18 

meatballs slightly larger than a golf ball and place on a pan. When all are done, lower them one 

at a time into the simmer sauce. Very gently nudge them so they don’t stick to the bottom and 

help them settle into the sauce.  

 

5. SIMMER 

Cover and simmer on low for 20 minutes. 

 

6. SERVING 

Serve spaghetti with meatballs and more sauce. Top with more parmesan cheese! 

  


