The Mighty Meatloaf

Most everyone has his or her favorite meatloaf recipe. I’m actually pretty picky about it myself. I love it, but I usually only eat meatloaf that I prepare myself. However, I’m also usually open to try new foods. 

I accidentally had meatloaf last week. Only it wasn’t called meatloaf. I was in a hotel in Wisconsin and ordered room service. On the menu was a Stuffed Angus Burger. It sounded great. It was stuffed with onions, mushrooms and green pepper on a deli bun. I ordered it and about half an hour later it arrived. Much to my surprise, it wasn’t a stuffed burger, it was meatloaf shaped into a hamburger patty, grilled and served on a bun. So, if you don’t want traditional meatloaf, you can always shape it, grill it and call it a stuffed burger!

This week we’re going to look at a couple of basic recipes and then a lot of variations on the theme. Try some of them the next time that you want something a little different. Most of the things that go into meatloaf are already in the pantry. Just pull out the ground beef and you’re halfway there.

Keep in mind that meatloaf freezes well, reheats well and is often better the day after it’s cooked because the flavors have time to blend. 

Basic Meatloaf

2 Lbs Ground Beef 
1 Egg 
1/2 to 1 Package Stuffing Mix (use until meatloaf is desired consistency)
1 Tbsp Grated Garlic 
1/2 Cup Onion, chopped
1 Small Can Tomato Juice 
2 Tbsp Freshly Ground Black Pepper 
2 Tbsp Salt 
1 Cup Ketchup 

Preheat the oven to 350 degrees F. 

Mix all ingredients except ketchup together in a large bowl until just combined. With your hands, place into loaf pan, shaping the top to make it smooth. Spread a layer of ketchup, as thick as desired, over the loaf. Bake for 45 minutes to 1 hour, until fully cooked through. May add additional ketchup at the end and turn on the broiler to brown the top.

Low Carb Meatloaf

Tomato Topping: 

1 (8-Ounce) Can Tomato Sauce 
1 (6-Ounce) Can Tomato Paste 
1/4 Cup Splenda 
2 Tsp White Vinegar 

Meatloaf:

2 Lbs Ground Chuck Or Meat Loaf Mix With Ground Pork 
2 Eggs 
1/2 Cup Grated Parmesan 
1/4 Cup Red Onion, Diced Small 
1/4 Cup Roasted or Fresh Red Bell Peppers, diced 
2 Tbsp Fresh Parsley Leaves, chopped
2 Cloves Garlic, minced 
1/2 Tsp Dried Oregano 
1/2 Tsp Dried Basil 
1 Tsp Kosher Salt 
1/2 Tsp Freshly Ground Black Pepper 
1/4 Lb Prosciutto, Or Any Type Of Ham, thinly sliced 
1/4 Lb Provolone Cheese, sliced 

Preheat oven to 350 degrees F. 

In a small bowl, mix together the tomato topping ingredients. Set aside. Add a few drops of water to thin to a ketchup consistency. 

In a large bowl, mix together the beef, eggs, Parmesan, vegetables, herbs, and seasonings. 

Working on a waxed paper lined sheet pan or counter, form meatloaf mix into a 10 by 8-inch flat rectangle on the waxed paper. Place a layer of prosciutto slices on top, followed by a layer of provolone slices. Roll up the stuffed meatloaf mix like a burrito and seal the edges all around by pinching the meat. 

Place the roll, seam side down, into a 5 by 9-inch loaf pan. Spread a heavy coat of the tomato topping to completely cover the top of the meatloaf. Place in oven and bake for about 1 hour and 15 minutes, or until the temperature on a meat thermometer registers 165 degrees F. Drain fat and let rest at least 10 minutes before slicing.

Did You Know?

MEATLOAF TIPS


These tips are paraphrased from the website  http://www.fabulousfoods.com/. 

For a browner, crustier meatloaf, coat a loaf pan with cooking spray, pack with your meatloaf mixture, and then invert in a shallow roasting pan. Bake as directed. 

To absorb the grease during cooking, put a slice of bread at each end of the meatloaf and cook as usual. 

Meatloaf doesn't have to be a loaf! Try baking one in a ring mold, then fill the center with green peas, beans or other vegetables, creamed mushrooms, mashed potatoes, gravy or whatever else your creative mind comes up with. 

When trying to cut fat in meatloaf by using leaner cuts of meat, try increasing the amount of finely chopped vegetables in your recipe, such as onions and peppers, by about half. The water from the veggies will help keep the low-fat meatloaf moist and juicy. 

Freshly grated Parmesan cheese is an easy meatloaf flavor booster. Try adding 1/4 - 1/3 cup to your recipe. 

Before spreading topping over meatloaf, poke holes all the way through mixture at about 2 inch intervals. This will allow even baking throughout. 

Put half of the meatloaf mixture in a loaf pan, layer pepperoni and cheddar cheese and then cover with remainder of meat mixture. 15 minutes before meatloaf is done spread a half-cup of your favorite pasta sauce on top and bake for 15 more minutes. 

Try putting a ranch dressing mix (dry powder type) in the meat loaf mix for terrific flavor. 

Allow the kids to crush a bag of cheese curls and add to meat loaf in place of breadcrumbs or oatmeal. 

To add flavor to meatloaf, I add dry onion soup mix (any flavor) to the meat mixture. Other than garlic, you really don't need any other seasonings. 

Meatloaf on a stick: Wrap meatloaf mixture around a stick. Wrap meat with aluminum foil. Hold over a campfire until done

Do your kids (or spouse or parent, etc.) hate vegetables but like meatloaf? Sneak them in. Grind up carrots or spinach and add them to the meatloaf. The veggies help keep the loaf moist and the kids will never know what they are eating. 

To prepare an easy meatloaf use, 2 eggs, 1 cup salsa, 1 cup stuffing mix to 1 1/2 lb -2lbs. hamburger. The salsa has all the veggies and the stuffing mix all the spices you need. 

Try meatloaf prepared by adding oatmeal and beefy onion soup to the mix then layering in the pan with cheese and peppers (jalapenos are the best.) Then top it off with BBQ sauce. 

For a meatloaf everyone will love- mix together ketchup, Worcestershire, and brown sugar (as much brown sugar as ketchup) and pour over meatloaf within the last 20 minutes of baking. It will be a yummy glaze. 

Add a pinch of Nutmeg; it gives it a different taste. Sometimes you can add Cumin, Oregano, Garlic & a little grated cheese. 

For every 1 lb of meat that I use, I add 1 heaping tablespoon of horseradish. It brings out the flavor of the meat loaf and horseradish is also good for you. 

When making meatloaf take chicken base and mix it with hot water and add to your hamburger mixture. Not only does it give your meatloaf a great boost in flavor it also keeps the meatloaf moister and warms your hands a bit while mixing. You may want to use some breadcrumbs to help absorb the excess moisture depending on how much broth you use. 

I love the flavor of Worcestershire sauce in meatloaf so I mix it in a bowl with 2 eggs before I use it to blend with flavored breadcrumbs & chopped onions. I also sprinkle it across top of loaf before it goes into oven. 

 

