
Chicken Parm Meatloaf

Scan Code To Watch
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Recipe by: Laura Vitale

serves 6

Prep Time: 15 minutes
Cook Time: 1 hours 0 minutes

Ingredients

For the meatloaf: 
__2 lb of Ground Turkey or Ground Chicken
__1 Egg
__1/3 cup of Marinated Sauce
__2 Cloves of Garlic, grated or minced
__1/2 cup of Breadcrumbs
__2 Tbsp of Grated Yellow Onion
__2 tsp of Italian Seasoning
__1/2 cup of Freshly Grated Parmigiano
__Salt to taste
__

For the topping: 
__About 2/3 cup of Marinara Sauce (you might
need a bit more)
__3/4 cup of Shredded Mozzarella
__Freshly Grated Parm
__

1) Preheat your oven to 375 degrees, line
a baking sheet with some aluminum foil
and drizzle a little olive oil in the center so
that the meatloaf doesnt stick.

2) In a large bowl, mix together all of your
ingredients for the meatloaf until well
combined and form into a loaf on your
prepared baking sheet.

3) Bake the meatloaf for 40 minutes then
top it with the remaining sauce and
cheeses and pop it back in for 15 to 20 minutes or until the cheese is
bubbly and melted.

4) Allow the meatloaf to rest for about 5 minutes before serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

