
 

M is for Meatballs Like You’ve Never Had Before  
Here’s the recipe for one of the meatball dishes featured in “Where to Eat Now A to Z” in our 
March issue, compliments of Trattoria Mollie in Montecito.  
 
TURKEY MEATBALLS (POLPETTE ALLA MOLLIE) FROM TRATTORIA  
Makes 18 meatballs 
Vegetable oil for deep-frying 
1 pound hot Italian turkey sausage 
2 cups fresh bread crumbs, divided 
5 eggs 
2 tablespoons Parmesan cheese, plus extra for garnish 
2 tablespoons fresh chopped Italian parsley 
1 teaspoon crushed red pepper, plus a pinch for sauce 
Pinch salt and pepper 
3 tablespoons black raisins 
¾ cup white flour 
1 tablespoon extra-virgin olive oil 
2 cloves chopped garlic 
12 tablespoons chopped shallot 
1 tablespoon brandy 
4 cups fresh or canned tomato sauce 
2 tablespoons whipping cream 
1 tablespoon fresh chopped oregano 
 
Pour enough vegetable oil to thinly coat bottom of a deep fryer or large, heavy pot suitable for 
deep frying and heat to 400°F. Preheat oven to 375°F. 

In a large bowl, combine sausage, ¼ cup bread crumbs, 1 egg, 2 tablespoons Parmesan 
cheese, 1 tablespoon parsley, 1 teaspoon crushed red pepper, salt, and pepper. Using your hands, 
mix until seasonings are well distributed. Mix in raisins. Shape into 18 meatballs and place on a 
large plate or tray. 
 Place flour in shallow bowl. In a second bowl, beat remaining eggs. Put remaining bread 
crumbs in a third bowl. Create an assembly line, lightly coating meatballs in flour, dipping in egg 
wash, and rolling in bread crumbs, coating meatballs evenly. Working in batches with a slotted 
spoon, place meatballs in deep fryer and cook until golden. Remove meatballs with the spoon and 
drain on a paper towel-lined plate.  
 To make sauce, heat olive oil in large oven-proof frying pan on medium high heat. Add 
garlic and shallot, cooking until golden. Stir in remaining red pepper, brandy, tomato sauce, and 
whipping cream. Transfer meatballs to pan and cover them with sauce. Bake 20 minutes, until 
meatballs are cooked through. Sprinkle with oregano, remaining parsley, and remaining Parmesan 
cheese. Serve alone or with pasta. 
 


