
      Mix-and-Match Meatloaf Recipe 

1. Preheat oven to 350° 

2. In a large bowl combine 1 1/2 pounds of meat, 1 cup of binder, 1 to 2 cups of vegetables, if desired add 

1/2 cup of mix-ins. Plus add 1/4 cup ketchup or tomato sauce, 2 tablespoons herbs (like parsley, chives, 

basil, or thyme), 2 eggs, 1 tablespoon Worcestershire sauce, 1 clove garlic minced, 1 1/2 teaspoons 

salt, and 1/2 teaspoon pepper. 

3. Mix with your hands until combined. Shape into a loaf in a baking dish that has been sprayed with non-

stick spray. 

4. Bake for 55 minutes or until the internal temperature reaches 160°. Halfway through baking time brush 

top and sides with a glaze. Before cutting to serve let it rest for 10 minutes. 
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    Pick your Meat 

      (1 1/2 pounds) 

Ground Beef 

Ground Turkey 

Ground Chicken 

Ground Pork 

Any ground meat  

choose one or a  

combination. 

  

Choose your Binder 

             (1 Cup) 

Choose One: 

Breadcrumbs 

Instant rice (uncooked) 

Cornflakes 

Crackers, crushed  

Croutons, crushed 

Oats (quick or regular) 

Instant potato flakes 

(1/2 cup) 

 

   Pick a Vegetable 

    (1 to 2 cups Total) 

Choose one or a  

combination: 

Carrots, shredded 

Zucchini, shredded 

Celery, chopped 

Onion, diced 

Bell Pepper, diced 

Mushrooms, chopped 

Spinach (fresh or fro-

zen, if frozen thaw and 

squeeze dry). 

   Mix-Ins Optional 

        (1/2 cup total) 

Sun-dried Tomatoes 

Bacon, cooked 

Pickles, chopped 

Green chilies or  

Jalapenos, chopped 

(canned or fresh) 

Roasted red  peppers, 

chopped 

Shredded cheese (up to 

one cup). 


