Meatloaf Stroganoff
“When a Meatloaf Is a Work of Art,”
By Sam Sifton
The New York Times/NYT Cooking
February 13, 2019

Total Time: 1-1/2 hours
Yield: 4 servings

Ingredients

4 tablespoons unsalted butter

1 large yellow onion, peeled and diced

1-pound cultivated mushroomes, like button or cremini, cleaned, frimmed and thinly sliced
Kosher salt and freshly ground black pepper, to taste

1 cup panko bread crumbs

172 pounds ground beef

llarge egg, beaten

1 tablespoon plus 1 teaspoon tomato paste

2 teaspoons smoked paprika

2 cups chicken stock, homemade or store-bought

2teaspoons Worcestershire sauce

12 cups sour cream

Y2 cup heavy cream

4 ounces chicken-liver pdté or canned cooked foie gras, optional
3 tablespoons finely chopped parsley

Preparation

1. Heat oven to 350. Melt the butter in a large skillet or Dutch oven set over medium-high
heat, and when it foams, add the onion and mushrooms. Stir to coat the vegetables
with fat, season with salt and pepper and cook, stirring occasionally, until the onions
are translucent and the mushrooms have started to brown, about 15 minutes. Transfer
half the mushroom mixture to a large bowl, and set the skillet aside.

2. Make the meatloaf: Mix the panko info the mushroom mixture in the bowl, then add
the meat, and mix again, making sure not to overhandle the meat. Add the egg, and
mix again. Donna’s Note: season again with salt and pepper

3. Transfer to a sheet pan, and shape the mixture into a 11-by-8-inch rectangle (it should
be about the size of a sheet of paper). Bake until firm and nicely browned,
approximately 1 hour.

4. Meanwhile, make the gravy: Return the skillet with the remaining mushroom mixture to
the stove, and heat over a medium flame. When the mixture is hot and glistening, stir
in the tomato paste and paprika. Cook, stirring occasionally, until the tomato paste
just begins to caramelize, about 2 minutes. Stir in the stock and Worcestershire, and
cook until it begins to simmer.

5. Put the sour cream info a medium bowl, and add to it 4 cup of the hot liquid from the
mushroom mixture in the skillet. Stir until combined and warmed. Stir the tempered sour
cream and the heavy cream into the mushroom mixture, then heat until warmed,
about 5 minutes. Taste, and add salt if needed. Donna’s Note: | added thyme to the



finished sauce as per other cooks’ comments, the sauce was a bit bland. Start with a /4
teaspoon, adjust to your preference.

. When the meatloaf is done, remove it from the oven, and allow to rest for 10 minutes,
then place on a serving platter. Add spoonfuls of the paté or foie gras, if using, to the
gravy, then pour the mixture over the meatloaf and shower it with parsley. Serve
immediately, perhaps with buttered egg noodles.



