INSTRUCTIONS
Preheat oven to 350 degrees

MEAT LOAF WITH SWEET & SPICY
RED WINE GLAZE

Using a large sauté pan, caramelized the shallots at a
medium-low heat until brown but not crisp, remove and set
aside.
Using the same pan, add oil and increase the heat to mediumhigh. Cook the carrots and onions until soft, approx 10
minutes. Add garlic and stir until fragrant, about 1 minute. Set
aside with shallots and allow to cool while you prepare the
meatloaf mix. You will combine everything at the end.

6 SERVINGS
2 HOURS
INGREDIENTS
2 tbsp unsalted butter
2 medium shallots, sliced
1 tbsp of olive oil
1 medium white onion, finely diced
1 medium carrot, peeled and diced
4 garlic cloves, minced
1/2 cup milk
1/2 cup plain dry bread crumbs
1 large egg
1 large egg yolk
2 tbsp chopped flat-leaf parsley
1.5 tsp chopped sage
1 tsp finely chopped thyme
1 tbsp kosher salt
1/2 tsp of freshly ground black pepper
Pinch of freshly grated nutmeg
Pinch of cayenne pepper
Pinch of smoked paprika
3/4 cup freshly grated parmesan cheese
2 slices of thick cut bacon
1 pound ground veal
1/2 pound ground pork
1/2 pound ground lamb
Olive oil, for brushing
1 bottle of dry red wine
1 cup sugar
1 can of chopped tomatoes
3 tsp unsulphured molasses
1/2 tsp of ground allspice
Pinch of cayenne pepper, ground
1 sprig of fresh rosemary

Combine milk, breadcrumbs, and eggs to a large mixing bowl,
stirring until combined, making almost a thick batter. Add
parsley, sage, thyme, parmesan, salt, and spices to mix and
stir until thoroughly combined. By this time the onions, carrots,
garlic, and shallots mix will have cooled enough to add and
combine as well.
Break up the ground meats and chopped bacon and add to
the bowl, mixing as you go until evenly combined. I find that
using your hands are the best method.
Brush 9×5 loaf pan with oil and add meatloaf mix, forming into
shape without packing too firmly, just enough to hold together.
Bake for one hour until firm but not entirely cooked through.
During this time, prepare the glaze in a medium sized sauce
pan by adding wine, sugar, molasses, chopped tomatoes,
allspice, cayenne, and rosemary. Bring to boil over medium
heat while stirring to melt the sugar. Once boiling, reduce to a
simmer and stir occasionally until reduced to a thick glaze,
approx 30 minutes. Remove from heat and discard the sprig of
rosemary.
When the meatloaf has cooked for 1 hour, remove from
oven**, and brush a thick layer of glaze over the top. Return it
to the oven and bake for another 15 minutes. Repeat this step
once more by removing, brushing the top and baking for a final
15 minutes.
Remove the meatloaf from the oven and rest for approx 15
minutes, slice and then serve with the leftover glaze to use as
a dipping sauce.
**The meatloaf will start to shrink in the pan and that’s to be
expected. I use that to my advantage in order to drain some of
the fat that has rendered at the bottom of the loaf pan. I tilt the
pan to drain each time I remove the meatloaf from the oven. It
keeps the bottom of the loaf from getting too soggy. If using a
throwaway aluminum foil loaf pan, you can poke a hole in one
of the bottom corners to drain as it bakes. Just make sure you
have something to catch it.
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