Meatballs in red bell pepper sauce
Meatballs

1 cup fresh breadcrumbs

3 tbsp milk

1 small onion, finely chopped

Handful of fresh flat-leaf parsley, chopped

2 garlic cloves, chopped

1 ¾ ground meat, preferably a mixture of beef and pork

1 tsp oregano

1 tsp cumin

½ paprika

1 egg, beaten

3 tbsp olive oil

Red bell pepper sauce

2 red bell peppers

2 tbsp olive oil, plus extra for rubbing

Several sprigs of thyme

1 bay leaf

1 onion, finely chopped

6 garlic cloves, minced

¼ tsp cayenne pepper (optional)

1/3 cup red wine

½ unwaxed orange, well scrubbed

32 oz tomato purée

Salt and pepper

To make the red bell pepper sauce, rub the bell peppers with olive oil, then put them on a sheet of foil on a baking sheet (make the piece of foil large enough to fold over and enclose the peppers after roasting). Roast in a preheated oven at 425 F until tender and charred, 30-40 minutes. Remove from the oven, enclose in the foil, and set aside to loosen the skin. When cool enough to handle, about 30 minutes, remove the skins and seeds, chop the flesh coarsely, and set aside. Lower the oven temperature to 400 F.

Meanwhile, tie the thyme and bay leaf together with kitchen twine. Heat 2 tbsp of the oil in a skillet. Add the onion and a little salt and cook until soft, about 2 minutes. Add the garlic and cayenne, if using, and cook, stirring, for 1 minute. Stir in the wine and squeeze in the orange juice (reserve the rest of the orange) and cook for 30 seconds. Add the tomato purée, salt, the bunch of herbs and the reserved orange half. Simmer gently until thick, 20-30 minutes. Add salt and pepper to taste. Stir in the red bell peppers, remove the herbs and orange, and transfer to a baking dish large enough to hold the meatballs in a single layer. This sauce can be made a day ahead.

To make the meatballs, put the bread crumbs, milk, onion, parsley, garlic, ground meat, oregano, cumin, paprika and beaten egg in a bowl. Mix well (your hands are best). Shape spoonfuls of the meat mixture into balls, just slightly larger than a golf ball. Set on a tray.
To cook, heat the 3 tablespoons oil in a large, heavy skillet. Working in batches, cook the meatballs until browned evenly, about 5 minutes per batch – don’t worry if they don’t stay perfectly formed. Using a slotted spoon, transfer the browned meatballs to the sauce in the baking dish. When all the meatballs are browned, gently spoon some sauce over each one, then cover the baking dish with foil and bake for 20 minutes in the preheated oven. 
