Stuffed Meatloaf
Recipe courtesy Giada De Laurentiis
Prep Time:
20 min

Cook Time:
1 hr 10 min

Level:
Easy

Serves:
8 to 10 servings

Ingredients
Ciabatta Stuffing with Chestnuts and Pancetta:
6 tablespoons (3/4 stick) butter
8 ounces pancetta, cut into 1/4-inch dice
2 large onions, finely chopped
2 carrots, peeled and finely chopped
3 celery stalks, finely chopped
2 tablespoons chopped fresh rosemary leaves
3 garlic cloves, chopped
2 (7.4-ounce) jars roasted peeled whole chestnuts, coarsely broken
1/4 cup chopped fresh Italian parsley leaves
1 pound day-old ciabatta bread, cut into 3/4-inch cubes
2/3 cup freshly grated Parmesan
1 cup (or more) canned low-salt chicken broth
Salt and freshly ground black pepper
2 large eggs, beaten to blend
Directions
Preheat oven to 350 degrees F.
Butter a 15 by 10 by 2-inch glass baking dish. Melt 2 tablespoons of butter in a heavy large skillet over
medium heat. Add the pancetta and saute until crisp and golden, about 10 minutes. Using a slotted
spoon, transfer the pancetta to a large bowl. Melt the remaining butter in the same skillet over mediumhigh heat. Add the onions, carrots, celery, rosemary, and garlic. Saute until the onions are very tender,
about 12 minutes. Gently stir in the chestnuts and parsley. Transfer the onion mixture to the large bowl
with the pancetta. Add the bread and Parmesan and toss to coat. Add enough broth to the stuffing
mixture to moisten. Season the stuffing, to taste, with salt and pepper. Mix in the eggs.
Transfer the stuffing to the prepared dish. Cover with buttered foil, buttered side down, and bake until the
stuffing is heated through, about 30 minutes. Uncover and continue baking until the top is crisp and
golden, about 15 minutes longer.
Meatloaf
1 small onion, grated
3 garlic cloves, minced
1/4 cup chopped fresh Italian parsley leaves
2 large eggs
1/4 cup ketchup
1 teaspoon salt
3/4 teaspoon ground black pepper
2/3 cup dried bread crumbs
1 cup grated Parmesan

8 ounces ground beef
8 ounces ground pork
8 ounces ground veal
2 cups (packed) Ciabatta Stuffing with Chestnuts and Pancetta, recipe follows, or your favorite
stuffing
1/2 cup marinara sauce
3/4 cup grated provolone
Preheat the oven to 350 degrees F.
Whisk the first 7 ingredients in a large bowl to blend. Stir in the Parmesan and bread crumbs. Mix in the
beef, pork, and veal. Pack half of the meat mixture into a 9 by 5 by 3-inch loaf pan. Spoon the stuffing
over the meat in the pan, leaving a 1-inch border around the edges. Top with the remaining meat mixture,
enclosing the stuffing completely and pressing firmly. Spoon the marinara sauce over the meatloaf, then
sprinkle with the provolone cheese.
Bake, uncovered, until the meat loaf is firm to the touch in the center and has pulled away from the sides
of the pan, about 45 minutes. Cut crosswise into slices and serve.

Gayle’s Dish:
1. I used veal, lamb, and bison.
2. I used wine instead of chicken broth, but I think the broth would have been good if I had it on
hand
3. I substituted the pancetta for smoked bison sausage
4. I made a lot less of the stuffing, because I didn’t need all of it, and even with my reduced version,
there was too much stuffing.
5. I cut out a lot of the parmesan, especially in the meatloaf, but it was still really yummy!

