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Andy's Sweet and Savory Untraditional
Meatloaf

&[] Dairy Free

READY IN SERVINGS

CALORIES

©

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH } ( DINNER )

Ingredients

1teaspoon ancho chili powder dried (or paprika if unavailable)

0.3 cup balsamic vinegar

0.5 cup breadcrumbs (more on reserve if needed)

1 carrots diced

1 stalk celery diced

2 tablespoons dijon mustard

2 eggs
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|:| 1 tablespoon thyme sprigs fresh

|:| 5 garlic clove crushed

|:| 1 bell pepper diced sweet green (any color but )
|:| 11b ground beef

|:| 1 teaspoon pepper fresh black

|:| 1lb ground pork

|:| 0.8 cup catsup
|:| 1 pinch kosher salt

|:| 3 tablespoons olive oil

|:| 1large onion diced

|:| 0.5 cup raspberry jam dark (or other, tart berry preserves)
|:| 6 servings sage fresh

|:| 1 serrano chiles diced

|:| 1 tablespoon sriracha or any other chili sauce with a kick)

|:| 0.3 cup tequila

Equipment
| bowl

|| frying pan
|| oven

] whisk

|:| baking pan

Directions
|:| Preheat oven to 425F.
|:| Combine first 5 ingredients in a small bowl and whisk until smooth.

|:| Heat a heavy skillet over med-high heat and add oil once hot. Saut onions, pepper, celery,

carrot, and Serrano until soft (5+ minutes).



I:‘ Add garlic, thyme, Ancho chili powder, a large pinch of salt, and several turns of pepper. Saut
an additional 2-3 minutes until fragrant (careful not to burn the garlic).

Remove from heat and set aside to cool.In a large bowl, combine half of the sauce, beef, pork,
eggs, breadcrumbs, tequila, and sauted vegetables.

Mix with hands until homogeneous.

Add more breadcrumbs as needed if the mixture is too liquidy. Careful not to over kneed, as
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the meat will become tough if overworked. Form the mixture into a loaf on the heavy skillet (if
oven proof) or a Pyrex baking pan. Coat the loaf thoroughly with the remaining sauce, and
cover with an arrangement of fresh sage leaves (you dont need a ton, just enough so that
every slice will have one or two leaves).
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Bake uncovered for 10 minutes at 425F then lower heat to 350F and bake for another hour or
until the internal temperature is about 160F Cover and rest for 10-15 minutes, slice, sprinkle
lightly with grated Pecorino cheese, and serve.

Nutrition Facts
- ! |
I proTEIN 18.53% [ FAT 55.45% CARBS 26.02%

Properties
Glycemic Index:66.14, Glycemic Load:12.93, Inflammation Score:-10, Nutrition Score:25.803478323895%

Flavonoids

Apigenin: 0.23mg, Apigenin: 0.23mg, Apigenin: 0.23mg, Apigenin: 0.23mg Luteolin: 0.78mg, Luteolin: 0.78mg,
Luteolin: 0.78mg, Luteolin: 0.78mg Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg,
Isorhamnetin: 1.25mg Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg, Kaempferol: 0.22mg
Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin: 5.63mg, Quercetin:
5.63mg, Quercetin: 5.63mg, Quercetin: 5.63mg

Nutrients (% of daily need)

Calories: 681.37kcal (34.07%), Fat: 40.46g (62.24%), Saturated Fat: 13.35g (83.47%), Carbohydrates: 42.71g
(14.24%), Net Carbohydrates: 39.99g (14.54%), Sugar: 24.98g (27.76%), Cholesterol: 162.67mg (54.22%), Sodium:
602.58mg (26.2%), Alcohol: 3.34g (100%), Alcohol %: 1.26% (100%), Protein: 30.42g (60.84%), Selenium: 39.81ug
(56.87%), Vitamin A: 2760.99IU (55.22%), Vitamin B1: 0.74mg (49.01%), Vitamin C: 37.04mg (44.89%), Vitamin B3:
8mg (39.99%), Vitamin B6: 0.78mg (39.22%), Vitamin B12: 2.31ug (38.48%), Zinc: 5.45mg (36.36%), Phosphorus:
341.44mg (34.14%), Vitamin B2: 0.52mg (30.34%), Potassium: 747.37mg (21.35%), Iron: 3.81mg (21.15%), Manganese:
0.37mg (18.62%), Copper: 0.34mg (17.13%), Vitamin E: 2.51mg (16.76%), Vitamin B5: 1.36mg (13.63%), Magnesium:
52.34mg (13.09%), Folate: 51.08ug (12.77%), Vitamin K: 12.67ug (12.06%), Fiber: 2.72g (10.87%), Calcium: 90.67mg
(9.07%), Vitamin D: 0.37pg (2.46%)



