
Crock  Pot  Baked  Ziti  with
Mini Meatballs

We love pasta.  Sometimes in a rediculous way. I don’t know if
that makes me a carb-a-vore or a carb-a-whore, but either way,
it’s one of my favorite meals to make… and eat. I especially
like when the kids eat pasta because I know that the sauce
sneaks in lots of great vegetables and nutrients. The problem
with an elaborate dish like baked ziti is that it can take a
lot more work and I don’t have time to do all the steps in
time for dinner. So, I’ve figured out a way to make some of my
favorite dishes using my handy dandy crock pot. Time is no
longer a nuisance.

All the parts of this recipe can
be made separately and ahead of
time, so if it helps you to make
the meatballs and boil the pasta
the night before, then go ahead
and save yourself those steps. 
But  I  do  recommend  making
homemade  meatballs  (recipe  is
listed below). In fact, you can
make  them  and  freeze  them

without sauce so that when you want to eat them, you can
decide  later  if  you  want  them  in  marinara,  stroganoff,
alfredo, or sweet and sour. (PS– IF YOU ARE LOOKING FOR A
VEGETARIAN ENTREE, FOLLOW ALL THESE STEPS EXCEPT  FOR THE MINI
MEATBALLS. YOU CAN ADD FRESH ZUCCHINI, MUSHROOMS OR SPINACH IF
YOU’D LIKE ADDITIONAL FLAVORS.)

After you make the mini meatballs, these are the other things
you’ll need for the baked ziti:

1 lb cooked ziti (al dente)
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2 1/2 c. spaghetti sauce

2 c. shredded mozzarella cheese

1/2 c. parmesan cheese

1 T. oregano

Pour hot, drained pasta into crock pot. Top with spaghetti
sauce, but save 1/2 c. for later. Stir until pasta is coated
then add cheeses, but save 1/2 c. of mozz cheese for later.
Stir until cheese is starting to melt. Top with oregano and
stir through one more time. When meatballs are done, line them
on top of pasta and sauce mixture. Pour remaining sauce on top
of meatballs and then sprinkle with remaining cheese. Warm on
low for 2 hours. Enjoy!

Mini Meatballs (makes 48 balls)

1 lb. ground turkey

1 c. bread crumbs

1/2 c. parmesan cheese

1 t. oregano

1 T. parsley

2-3 cloves chopped garlic

1/2 t. black pepper

 1 beaten egg (if needed)

Mix all ingredients together with your hands. If consistency
isn’t wet enough to bind, add egg (I prefer mine without it).
Roll meat mixture into small, bite-sized balls and place on
foil covered cookie sheet. Cook in oven at 350 degrees for 25
minutes and then broil on high for 3-5 minutes to brown but
NOT BURN outside of ball.   When cooled, balls can be frozen



and saved for later use.


