TURKEY MEATLOAF WITH PARMESAN AND RED WINE

Olive oil, for greasing

2/3
cup dry red wine

½
cup crushed tomatoes (or tomato purée or tomato sauce)

1
tablespoon soy sauce

1
teaspoon finely grated orange zest


Pinch of crushed red-pepper flakes

3
garlic cloves, finely grated or minced

2p
ounds ground turkey

1¼
cups panko bread crumbs

¾
cup grated Parmesan

1½
teaspoons fine sea salt, plus more as needed

1
large egg

½
cup chopped fresh herbs, such as parsley, basil or cilantro

Heat oven to 375 degrees. Lightly grease a 9-by-5-inch loaf pan and place it on a rimmed baking sheet.

In a medium bowl, whisk together wine, crushed tomatoes, soy sauce, orange zest, red pepper and 1 minced or grated garlic clove.

In a large bowl, combine the ground turkey, 1 cup panko, cheese, salt, egg, remaining garlic and chopped herbs. Use your fingers to gently combine.

Pack half of the meat mixture in the bottom of the prepared loaf pan. Pour in three-quarters of the wine mixture, reserving about a quarter for the top layer. Cover with the remaining meat mixture. Drizzle with reserved red wine mixture (it may come to the top of the pan, depending on your pan; the baking sheet is there to catch any overflow). Sprinkle the remaining panko on top and season lightly with a little more salt.

Bake the meatloaf until the panko on top is golden brown and the internal temperature reaches 155 degrees, 65 to 75 minutes.

Let cool for a few minutes, then unmold by lifting the meatloaf out of the pan with a spatula (it will have shrunk, so it should be easy to lift out). Slice and serve right away, with some of the juices from the pan if you like. Or if using for sandwiches, refrigerate overnight and unmold. Slice when it’s cold.
Adapted from Renee Erickson, the Seattle chef and restaurateur, this meatloaf has more verve than most. The ground meat (in this case turkey, but you can substitute beef or pork) is seasoned with grated orange zest, garlic and Parmesan for maximum oomph. But the real secret lies in the tomato sauce that stripes the center and top of the loaf, which is spiked with red wine. The tangy sauce adds color and complexity to the loaf and helps keep it extra juicy as it bakes. Serve this with mashed potatoes and peas for a classic, comforting meal, then tuck leftover slices into buttered toast the next day for the best meatloaf sandwiches imaginable.
SERVES: 6-8
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Matt Nousak4 days ago

Line a sheet pan with parchment paper. Put the meatloaf mixture in the 9x5 pan, then place the pan upside down on the parchment paper. After about 30 minutes, the meatloaf will have set up. Remove the sheet pan, remove the loaf pan, and then return the meatloaf to the oven to finish baking. Your loaf will not be greasy in the slightest, and will be formed perfectly for slicing later.

Is this helpful? 118

Laura Murray3 days ago

@Matt Nousak - your suggestion sounds great in concept, but I am genuinely confused on one point: if, after 30 minutes, you’ve removed both the sheet and loaf pans, what is used to hold the meatloaf when it’s returned to the oven?

Is this helpful? 107

Regina T4 days ago

This could be a Thanksgiving dinner in a meatloaf pan! Especially friendly for solo seniors who love the tastes, aromas, and leftovers. I've never used ground turkey, but now I'm going to give it a try. Maybe substitute store-bought stuffing mix for the bread crumbs. This recipe opened up a world of possibilities!

Is this helpful? 53

