
Pull-Apart Meatball Bake 
The following recipe is courtesy of Graham R. and his dog, Carl. For more of their delicious 

food ventures, visit them on Instagram @cookingwithcarrrl. 

Prep Time: 30 Minutes  

Cook Time: 1 Hour  

Servings: 10 

Ingredients 

 2 puff pastry sheets, thawed 

 32 mini precooked meatballs (find them in Heinen's Meat 

Department) 

 32 pepperonis 

 2 cups marinara or pasta sauce 

 1 stick of butter, melted 

 6 cloves of garlic, minced 

 1 ½ cup mozzarella cheese 

 ½ cup of chopped parsley 

 ½ tsp. dried oregano 

Instructions 

1. Preheat your oven to 350°F. 

2. Dust your cooking surface with flour. 

3. Using a rolling pin, combine the two puff pastry sheets at the seam and roll until the 

dough is about 1/8th to 1/16th-inch thick. 

4. Using a pizza cutter, cut the rolled sheet into even 3 x 3-inch squares. 

5. Place a ½ tsp. of sauce in the center of each square. Go for two! Add double the sauce if 

you want to go crazy! 

6. Place a meatball on top of the sauce and a pepperoni on top of meatball. This is a great 

recipe to customize, so add in banana peppers or mushrooms if you like. Any pizza 

topping will work! 

7. Fold the pastry dough around the meatball and pepperoni. Gently roll into a ball. 

8. Combine melted butter, garlic and parsley. 

9. Place half of the pastry dough balls into a bundt pan. Brush with a healthy amount of the 

garlic butter, 1/2 cup of mozzarella cheese and ¼ cup of sauce. Add the remaining pastry 

balls and repeat the process. 

10. Top with oregano and bake for 40 minutes. 

11. Remove from the oven and top with more garlic butter. 

12. Carefully flip the pan upside down onto a cooling rack topped with parchment paper. Top 

with more garlic butter and the remaining mozzarella cheese. 

13. Bake for another 20 minutes or until cheese is golden brown. 

14. Serve with a bowl of sauce in the center of your huddle. Now, BREAK! 

 

https://www.instagram.com/cookingwithcarrrl/?hl=en

