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Angel Hair Pasta with Meatballs is a classic dish that combines the delicate texture of
thin, silky pasta with the hearty richness of tender, flavorful meatballs. Perfectly paired with
a vibrant tomato sauce, this recipe is a comforting meal that’s easy to make yet impressive
enough to serve at special gatherings.

Whether you're preparing a family dinner, hosting friends, or simply craving something
satisfying, angel hair pasta with meatballs is a go-to choice. With its quick cooking time and
endless variations, this dish has become a favorite in kitchens around the world. Ready to
create your own culinary masterpiece? Let’s dive into the step-by-step process of making
this timeless classic.

What Makes Angel Hair Pasta Perfect for Meatballs?

Angel hair pasta, also known as “Capellini” in Italian, is prized for its fine, delicate strands.
Its light, airy texture allows it to pair beautifully with tender meatballs and smooth tomato
sauce, creating a balanced dish that’s not too heavy.

Unlike thicker pastas like spaghetti, angel hair cooks quickly and absorbs flavors from
sauces more effectively, evenly coating each strand. This makes every bite richly satisfying
without needing a disproportionate amount of sauce. It’s the perfect base to highlight the
softness of the meatballs and the brightness of tomatoes.

How to Make Angel Hair Pasta with Meatballs and
Tomatoes

Ingredients:

e For the Meatballs:

1 pound ground beef or a mix of beef and pork
1/2 cup breadcrumbs

1/4 cup grated Parmesan cheese

1 egg

2 cloves garlic, minced

» 2 tablespoons chopped fresh parsley

» Salt and pepper to taste

» For the Sauce:

« 2 tablespoons olive oil
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1 small onion, finely chopped

» 3 garlic cloves, sliced

» 4 cups ripe tomatoes, diced (or a 28-ounce can of crushed tomatoes)
* 1 teaspoon dried basil or a handful of fresh basil leaves

 Salt and pepper to taste

» For the Pasta:

8 ounces angel hair pasta

 Freshly grated Parmesan cheese for garnish

» Basil leaves for garnish

Instructions:

1. Prepare the Meatballs:

» Combine ground meat, breadcrumbs, Parmesan, egg, garlic, parsley, salt, and pepper
in a bowl. Mix well but avoid overworking the mixture.
» Shape the mixture into small, bite-sized meatballs. Set aside.

2. Cook the Meatballs:

e Warm a large skillet over medium heat and add a splash of olive oil.
Cook the meatballs in small batches, turning them to brown evenly on all sides.
Remove from the pan and set aside.

3. Make the Tomato Sauce:

» Use the same skillet and add olive oil if needed. Sauté the chopped onion until
translucent, then add garlic and cook briefly until fragrant.

« Stir in the tomatoes and basil. Season with salt and pepper.

e Let it simmer for 15-20 minutes to let the flavors combine and develop.

4. Cook the Angel Hair Pasta:

 Boil a large pot of salted water. Add the angel hair pasta and cook according to the
package instructions (usually 2-4 minutes).
» Drain the pasta, saving 1/2 cup of the cooking water.

5. Combine and Serve:

» Add the browned meatballs to the sauce and simmer for another 5 minutes or until
they are fully cooked.
» Toss the drained pasta gently with the sauce, adding reserved pasta water if needed to
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adjust the consistency.
» Plate the pasta and meatballs, then garnish with grated Parmesan cheese and fresh
basil leaves.

Enjoy this light yet flavorful dish as a comforting mealtime favorite!

Step-by-Step Guide to Angel Hair Pasta with Meatballs
and Tomato Sauce

Ingredients
Before jumping into the method, gather all the necessary ingredients for 4 servings:
For the meatballs:

» 1 pound ground beef or a beef and pork mix
1/2 cup breadcrumbs

1/4 cup grated Parmesan cheese

1 egg, beaten

2 cloves garlic, minced

1 tsp Italian seasoning

1/2 tsp salt

1/4 tsp black pepper

For the tomato sauce:

» 2 tbsp olive oil

1 small onion, chopped

2 cloves garlic, minced

1 can (28 oz) crushed tomatoes

1 tsp sugar

1 tsp dried basil or fresh basil leaves, chopped
Salt and pepper to taste

For the pasta:

» 12 oz angel hair pasta
e Water for boiling
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e Salt
The Best Meatball Recipe for Your Angel Hair Pasta

1. Mix Ingredients: Combine ground meat, breadcrumbs, Parmesan, egg, garlic, and
seasonings in a bowl. Mix until just combined—don’t overwork the meat to avoid tough
meatballs.

2. Shape and Cook: Form into 1-inch meatballs and brown on all sides in a skillet over
medium heat. Cook in batches if necessary and set aside to simmer in sauce.

Tips for Perfectly Cooking Angel Hair Pasta Every Time

1. Boil Like a Pro: Bring a pot of heavily salted water to a rolling boil—angel hair pasta
cooks extremely fast, in just 2-4 minutes.

2. Test It Out: Check every minute or two to avoid overcooking. You want the pasta to
be al dente to pair perfectly with the sauce.

3. Reserve Pasta Water: Don’t forget to save %2 a cup of pasta water. It can help loosen
the sauce without diluting flavors when you combine everything.

Homemade Tomato Sauce for Angel Hair Pasta with Meatballs

1. Start with Aromatics: Heat olive oil in a skillet, add onions, and sauté until softened.
Stir in garlic and cook until fragrant.

2. Add Tomatoes and Simmer: Pour in crushed tomatoes, sugar, basil, salt, and
pepper. Simmer gently for at least 20 minutes for the flavors to meld.

3. Finish with Meatballs: Place the cooked meatballs into the simmering sauce and
allow them to absorb the flavors for 10 minutes.

Combining Meatballs, Tomatoes, and Pasta for the
Perfect Dish

Once all elements are ready, combine them to create the magic. Toss the cooked pasta in
the tomato sauce until well-coated, transfer to a plate, and top generously with meatballs.
Top with fresh basil and a light dusting of Parmesan.

Nutritional Benefits of Angel Hair Pasta with Meatballs
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and Tomato Sauce

This dish offers a balance of protein, carbs, and essential nutrients.

» Angel hair pasta is a great source of complex carbohydrates to fuel your day.

» Tomato sauce is loaded with antioxidants, including lycopene, which supports heart
and skin health.

» Meatballs provide protein and iron, vital for energy and red blood cell production.

If you opt for whole-grain pasta or lean meats, you elevate the dish’s nutritional profile even
further.

Creative Variations of Angel Hair Pasta with Meatballs

Feeling adventurous? Mix up the ingredients to create your own twist on this classic dish.

» Spicy Kick: Add crushed red pepper flakes or hot Italian sausage to the sauce.

» Vegetarian Option: Swap out meatballs for veggie meatballs made with lentils or
mushrooms.

» Herb Explosion: Toss in fresh herbs like thyme and parsley for an aromatic touch.

* Cheesy Upgrade: Add burrata or melted mozzarella on top for an indulgent treat.

Conclusion

Angel Hair Pasta with Meatballs is a timeless dish that combines simplicity with rich,
comforting flavors. Whether you stick to the classic recipe or experiment with creative
variations, it’s a meal that’s sure to impress and satisfy. Perfect for weeknight dinners or
special gatherings, this dish brings warmth and joy to any table. So grab your ingredients,
get cooking, and enjoy this culinary classic!

Frequently Asked Questions
1. Can I use store-bought meatballs to save time?
Yes, pre-made meatballs are a great shortcut. Choose high-quality ones for the best flavor.

2. Can I freeze the meatballs or sauce?


https://www.saveur.com/gallery2/150-Classic-Recipes/
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Absolutely! Freeze meatballs and sauce separately in airtight containers for up to 3 months.
When needed, defrost, reheat, and combine.

3. How do I prevent my angel hair pasta from clumping?

Make sure you stir the pasta frequently during cooking, and toss it immediately with sauce
after draining.



