
Step 1
Temper your pans of spaghetti & meatballs on the counter for 

1/2 hour before cooking. Preheat oven to 400° & prepare to 

cook on middle rack. While the oven is preheating, unpack all 

your “mise en place” (ingredients).

Step 2
Place the pan of spaghetti with meatballs into the oven, with the 

foil cover on, place onto the center rack in the oven for 25-35 

minutes. You want the sauce to be hot. Meatballs come fully 

cooked, so you are looking for a hot center. You know your oven 

best, & everyone's is different so cooking time will vary.

Step 3
Halfway thru your cooking time you need to heat your garlic 

bread. Place the bread, still wrapped in foil, onto a cookie sheet 

into the oven next to the pan of spaghetti & meatballs. Cook for 

the last 20 minutes, so you can be pulling the garlic bread & 

spaghetti out at the same time. Let the garlic bread cool in the 

foil for a couple minutes before unwrapping & serving.

Step 4
Near the end of the cooking process it’s time to heat up the 

extra sauce provided. This is sauce for the spaghetti & meat-

balls, but if you're like us it’ll be used as a dip for your garlic 

bread.  Place the sauce in a small sauce pan & heat on medi-

um/low until it’s gently simmering. You don't want to reduce the 

sauce, just heat it gently. The sauce can be served in a dish on 

the table, or poured right on top of the spaghetti & meatballs.  

Heating should only take 5 minutes or so.

Step 5
Pull the spaghetti & meatballs, & garlic bread from the oven, let 

both rest for 2 minutes before unwrapping. Then carefully 

remove the foil on both.

Step 6
While your pan of spaghetti & meatballs is resting grab a mixing 

bowl big enough for the salad greens. Place all the salad greens 

& veggies into the mixing bowl & drizzle salad

dressing over as desired. Gently combine with your hands or a 

large spoon until dressing is mixed all throughout the greens. 

Enjoy!
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