MEATBALL PARM ORZO
Meatballs

1 
lb. ground beef

1 
large egg

1 
oz. Parmesan, finely grated (about ½ cup)

¼ 
cup Italian breadcrumbs

2 
Tbsp. coarsely chopped fresh basil 

1 
Tbsp. heavy cream

1 
tsp. Italian seasoning or dried oregano

¼ 
tsp. crushed red pepper flakes (optional)

Kosher salt

Freshly ground black pepper

2 
Tbsp. extra-virgin olive oil

Sauce & Pasta

1 
(28-oz.) can whole peeled tomatoes

½ 
tsp. Italian seasoning

Kosher salt

Freshly ground black pepper

10 
oz. orzo (about 1 ¼ cups)

1 
Tbsp. unsalted butter

1½ 
oz. Parmesan, finely grated (about ¾ cup), divided

½ 
cup shredded mozzarella

Fresh basil leaves, for serving

Meatballs

In a large bowl, combine beef, egg, Parmesan, bread crumbs, basil, cream, Italian seasoning, and red pepper flakes (if using); season with salt and black pepper. Using a wooden spoon or your hands, mix until well combined. Using a large cookie scoop or spoon, portion mixture into 15 meatballs (about 3 Tbsp. each).

In a large ovenproof skillet over medium-high heat, heat oil until shimmering. Cook meatballs, turning occasionally, until browned on all sides, 5 to 7 minutes.

Sauce & Pasta

Turn on broiler. In a large bowl, crush tomatoes with your hands or a potato masher.

Add tomatoes and their juices, Italian seasoning, and 3 cups water to meatballs; season with salt and black pepper and bring to a simmer. Cook, stirring occasionally, until warmed through, about 5 minutes. Transfer meatballs to a large plate. Add orzo to sauce and cook, stirring occasionally, until al dente, 8 to 10 minutes.

Stir in butter and ½ cup Parmesan until melted. Return meatballs to skillet and top with mozzarella and remaining ¼ cup Parmesan.

Broil, watching closely, until cheese is melted, 2 to 3 minutes. Top with basil.
If I had my say, the crown on top of the food pyramid would belong to the king of sandwiches: the meatball sub. Meaty, saucy, cheesy, it’s everything I love in a meal. But you know what I don’t love? Making a complete mess of myself trying to eat a meatball sub without the meatballs squeezing out of the bread. The solution? Transforming the sub into a simple one-pot pasta dish. This meatball Parm orzo has all the makings of your favorite go-to weeknight meal, but it only uses one pot, involves barely any chopping, and leaves no mess at all.
The tomatoes:

I used whole peeled tomatoes rather than pre-crushed, which might seem like an extra step, but I promise it will only take one minute of your time and will result in a much smoother, much more delicious sauce. Bring this one-pot dish to your next potluck, weeknight dinner date, or family meal. It will surely be just as beloved as the meatball Parm sub himself.
Storage:

Any leftovers can be stored in an airtight container in the refrigerator for up to 3 days. Looking for a quick tip? Make the meatballs ahead of time and freeze them on a parchment-lined baking sheet in a single layer, before transferring them into a freezer-safe bag for up to 3 months.

SERVES: 6






Anya PtacekUpdated: Nov 24, 2025

