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This recipe was developed
based on the food ingredients
used to create this ad,

Evjoy!

t{‘u( preparation and e,»kf.na tiwme: abeut l-l/ 2 kmm/;
Makes ¢ 50&5«3}

590 Yean)
t{&fb& u“d b t& (9 -
\e./ml ?o“ ds,&%ié)‘e ) c‘_“a\)s : w
1- soit 3 1 pepP W
5 Cup ey Topped 14 ‘{',Qc\ o
\ /2 C“? i nt' Y cbceSe, C‘“ﬁiac“ ghCCS
R A -
shre fhop? <
1y €
1 “;%%a s0 ?cﬂ)ct,i ely w
\/}Z. ‘tacaﬁ oon salt -
L Sane
[ arhics P sley o
Q.» 2 \OVCSagkc d£ 1\ ?:“a“ﬁo
/2 P ?Pack af “-Sk“w ol o
v i ;
1/ ’% tag\\es‘;o pesty VP gars <z(
fables 3
}‘ :cas?o salt 4 sed pepPs
1A 1R’

1. Heat oven to 350°F. Combine all meatloaf
ingredients in large bowl, mixing lightly but thoroughly.

2. Shape beef mixture into 8 x 4-1/2-inch loaf on rack
in brailer pan. Bake in 350°F oven 65 to 70 minutes
to medium (160°F) doneness, until not pink in center
and juices show no pink color.

3. Prepare Chimichurri Sauce. Place garlic in food
processor or blender container. Cover; process until
finely chopped. Add parsley and cilantro; process until
coarsely chopped. Add oil, vinegar, salt and crushed
red pepper; process just until blended. Set aside.

4. Letmeatloaf stand 10 minutes before cutting.
Spread 1 teaspoon chimichurri sauce over meatloaf.
Cutinto slices. Serve with additional sauce.

Note: Due to the natural nitrate content of certain
ingredients often used in meatloaf, such as onions, celery
and bell peppers, meatloaf may remain pink even if a
160°F internal temperature has been reached. Always
verify the internal temperature with a meat thermometer
or instant-read thermometer to be certain it

reaches 160°F.

Gook’s Tips:

« To make soft bread crumbs, place torn bread in food
processor or blender container. Cover; pulse on and off
to form fine crumbs. One and one-half slices makes
about 1 cup crumbs.

« For milder flavor, remove interior membranes and seeds
from jalapefio pepper.

Nutrition information per serving:

271 calories; 16 g fat (5 g saturated fat; 8 g monounsaturated fat);
102 mg cholesteral; 432 mg sodium; 7 g carbohydrate;

0.9 g fiber; 27 g protein; 5.3 mg niacin; 0.4 mg vitamin B;

2.3 mog vitamin B,; 3.6 mg iron; 23.8 meg selenium; 6.3 mg zinc.

This recipe is an excellent source of protein, niacin, vitamin B, vitamin
B,,, iron, selenium and zinc.
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