TEST KITCHENS FAVORITE SPAGHETTI AND MEATBALLS
Red Sauce

2 
tablespoons extra-virgin olive oil

3 
cups finely chopped onion (from 1 large)


Kosher salt

2 
tablespoons minced garlic (4 to 5 cloves)

½ 
teaspoon red-pepper flakes, plus more for serving

2 
cans (each 28 ounces) whole peeled tomatoes in juice, pureed in a blender or food 
processor

Meatballs

2 
tablespoons extra-virgin olive oil, plus more for brushing

1 
pound cremini mushrooms, finely chopped

½ 
cup dried breadcrumbs

¼ 
cup whole milk

1/3
cup finely grated Pecorino Romano (1 ounce), plus more for serving

½ 
cup chopped fresh flat-leaf parsley leaves, plus more for serving

1½ 
teaspoons finely chopped fresh oregano

1 
large egg, lightly beaten


Kosher salt and freshly ground pepper

¾ 
pound ground beef (85 percent lean), preferably grass-fed

1 
pound spaghetti, spaghettini, or bucatini

Red Sauce: Heat a straight-sided skillet over medium. Swirl in oil; add onion and 1 teaspoon salt. Cook, stirring occasionally, until onion is soft and translucent, 7 to 9 minutes. Stir in garlic and red-pepper flakes; cook 30 seconds. Transfer one-third of onion mixture to a bowl and reserve for meatballs. Add tomatoes to skillet; bring to a boil. Reduce heat and simmer, stirring occasionally, until reduced and thickened slightly, about 20 minutes.
Meatballs: While sauce simmers, heat a large skillet over medium-high. Swirl in oil. Add mushrooms and cook, stirring occasionally, until soft and most of moisture has evaporated, 8 to 10 minutes. Transfer to bowl with reserved onion mixture; let cool slightly.
Preheat broiler with rack 4 inches below heating element. Stir breadcrumbs and milk into mushroom mixture until milk is absorbed. Add cheese, parsley, oregano, egg, 1 teaspoon salt, and ¼ teaspoon pepper. Add beef and gently fold with your hands until evenly combined (don't overwork, or meatballs will be tough). Use an ice cream scoop, or roll heaping tablespoons between dampened palms, to form thirty 1 ½-inch balls. Transfer to a rimmed baking sheet brushed with oil. Broil, undisturbed, until browned on top, about 5 minutes.
Transfer meatballs to skillet with red sauce. Simmer, stirring gently, until just cooked through, about 5 minutes. Meanwhile, boil pasta in a large pot of generously salted water until al dente, about 2 minutes less than per package instructions. Drain pasta and return to pot; toss with 1½ cups sauce. Serve, topped with meatballs, more sauce, cheese, red-pepper flakes, and parsley.
Swapping out some of the ground beef for chopped mushrooms is the secret behind the complex flavor of these meatballs. A quick blast in the broiler gives them a nice crust -- and the noncrisp parts soak up the delicious sauce.

 SERVES: 6
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