SHEET-PAN SAUSAGE MEATBALLS WITH TOMATOES AND BROCCOLI
1
pint grape or cherry tomatoes, halved

1
head broccoli florets or 2 bunches broccolini, trimmed and cut into 1-inch pieces 
(about 4 cups)

½
pound cremini mushrooms, trimmed and sliced (about 3 cups)

¼
cup olive oil, plus more as needed

1½
teaspoons dried oregano

1
teaspoon red-pepper flakes


Kosher salt

¾
pound bulk spicy or sweet Italian sausage (or fresh sausages removed from casing)

¼
cup plus 2 tablespoons grated Parmesan, plus more for serving

1
loaf soft Italian bread, split lengthwise

3 to 5
small garlic cloves, grated or minced

Heat the oven to 400 degrees with one rack in the lower third and one in the upper. On one sheet pan, combine the tomatoes, broccoli and mushrooms with ¼ cup oil. Season with 1 teaspoon oregano, ½ teaspoon red-pepper flakes and salt to taste. Toss to combine, then arrange the tomatoes so they are cut-side up. Roll the sausage into 1-inch balls. (There should be about 30.) Distribute them around the vegetables. Sprinkle the entire sheet pan with 2 tablespoons Parmesan. Roast for 15 minutes.

Meanwhile, brush the cut sides of the bread with about 2 to 3 tablespoons of oil. Spread the grated garlic on the bread, then sprinkle with the remaining ½ teaspoon red-pepper flakes, ½ teaspoon oregano and salt to taste. Cut into 3- to 4-inch pieces. Grease another sheet pan with olive oil, then place the bread on the pan, cut-side up.

After 15 minutes, gently shake the pan to flip the meatballs. Sprinkle the entire pan with the remaining ¼ cup Parmesan, concentrating your efforts on the tomatoes and the empty pan edges so that some Parmesan has room to crisp. Return the meatball sheet pan to the lowest rack and place the bread sheet pan on the higher rack. Roast until the bread is golden at the edges, the broccoli tips are crispy and the meatballs are cooked through, 7 to 10 minutes. (If the broccoli and meatballs need a little more time, remove the bread from the oven, cover loosely with foil and continue to roast the other sheet pan for 5 more minutes.)

Use a wooden spoon or spatula to scrape up any cheese that has stuck to the bottom of the pan. Serve everything with the garlic bread and more grated cheese.
Instead of making meatballs from scratch, this weeknight recipe calls for rolling bulk sausage into small meatballs that cook alongside broccoli, tomatoes and mushrooms. Sprinkling a layer of Parmesan over the entire pan during the second half of cooking allows it to melt and crisp simultaneously; a blanket of gooey cheese coats the roasted tomatoes, while the Parmesan that falls directly onto the sheet pan becomes crunchy and frico-like. Use the garlic bread that cooks alongside to scrape up any pan juices or to assemble French bread pizzas.

SERVES: 4 Yasmin Fahr

barbara3 years ago

We loved this! No pasta. No additional sauce. I added an onion quartered and a head of garlic to the roast. You could also add diced potatoes as well as bell peppers. This recipe is easily adapted to whatever you have.

Is this helpful? 78

rm3 years ago

This was so great. After I made it I thought about it all week. It would just hit me in the middle of the day-like wow. Remember when you made that Saturday, that was really good. Or when I made other dinners I thought-this really isn’t as good as that dinner.

Is this helpful? 61

Dawning Hope1 year ago

To Lea - no, making small meatballs of the sausage is not just pretentious make-work. The sausage balls cooks in less time, so can be thoroughly cooked without becoming dried out as full-size sausages can do. Similarly, the greater surface area of sausage in balls vs links enables each bite to be bathed in the tomato juices. And It really didn’t take very much time to make 1” balls - so well worth it!

Is this helpful? 47

Cian3 years ago

Delicious. I used cherry tomatoes and I think it would come out different (less liquid) with grape tomatoes. I think the recipe should have indicated a preference for one or the other in terms of how they think it should turn out? Mine was great but I wondered. As I didn't plan on making garlic toast, I roasted a head of garlic and squeezed it over the mix before serving. Also added an onion cut into big pieces because I love roasted onion with most roasted veggies.

Is this helpful? 25

franw3 years ago

Adding this with a side of polenta.....delish!

Is this helpful? 23

Jessica2 years ago

I panicked at the last minute and threw in a can of drained cannellini beans - and it was a very good idea! It kind of brought everything together to feel like a more complete meal. (I also added onion quarters and some whole peeled garlic cloves from the start, which worked really well.)

Is this helpful? 15

Tracy3 years ago

I really enjoyed this meal, and so did everyone in my house. I think I would add some tomato sauce next time, maybe just replace the tomatoes completely with it, although they were yummy roasted as well, but I thought it could have done with something to add some moisture. You could probably sub whatever veg you have and just add time if needed. Will make again.

Is this helpful? 14

Johnny3 years ago

"Return the meatball sheet pan to the lowest rack and place the bread sheet pan on the higher rack" So it's the opposite of that to start...

Is this helpful? 12

zack3 years ago

We didn’t have a loaf of bread so we served this on a bed of polenta with the bread ingredients (oregano, garlic, red pepper) mixed into it.

Is this helpful? 11

Ron Nemirow3 years ago

Made this using frozen Beyond Sausage and it turned out good

Is this helpful? 9

Olivia J.2 years ago

I probably make some variation of this once a week for a quick dinner. I’ve used bell pepper, onions, broccoli and hot sausage. I also like to add a few whole garlic cloves to infuse the oil while roasting.

Is this helpful? 7

Courtney3 years ago

This is the best sheet pan dinner ever! All the veggies were perfectly roasted, pinched-sausage meatballs are genius (mine did not require rolling), and WHY NOT throw in a sheet of garlic bread?! This came together so fast and all kids 6-3-1 ate it. A keeper!

Is this helpful? 6

Gaily Tucson1 year ago

Made this: using a coarse microplane, and the parm made lovely lacy frico on parchment paper, canola oil spray first. New favorite garnish! Used little toaster oven tray to make frico again. Better than I ever achieved in a skillet.

Is this helpful? 5

Liam2 years ago

That’s right Lea! It’s all about boosting my ego.

Is this helpful? 4

Jean Miller2 years ago

Zowie wowie this was good. Everyone, makes this immediately. I ignored the fussy part about flipping the grape tomatoes, and you should too. Otherwise followed as written. Astoundingly delicious and minimal effort—a perfect meal. We are making it again this week.

Is this helpful? 4

