
 Meatloaf 
 
Once I figured out that a meatloaf could be nothing more than a big meatball, I was set. 
Prep time: 20 minutes 
Inactive prep time: 45 minutes (optional) 
Cook time: 45 minutes 
Serves 4-6 
 
2 lbs Lean ground beef 
1 lb ground pork, lamb or veal 
4 cloves minced garlic 
1 minced shallot 
1 small minced onion 
2 sprigs minced fresh Rosemary 
2 TBS minced fresh Thyme 
4 leaves minced fresh Sage 
3 TBS minced fresh Parsley 
½ lb Mozzarella 
1 Cup bread crumbs  
 
Pre-heat oven to 375 degrees. 
 
Mix the meat, onion, shallot, garlic, and herbs together in a bowl and let it set for 45 minutes to an hour. 
 You don’t have to do this, but I think it’s better.  Mix in the breadcrumbs.  Cut the Mozzarella into a 
shape you can wrap the meat around.  Wrap the meat around the cheese to form a loaf.  Put it in a 
baking dish and bake for about 45 minutes.  Check for doneness.  If it is done, serve it! 


