Turkey Meatloaf with Mushroom Sauce
Polpettone di Tacchino con Salsa di Funghi
By Lidia Bastianich, website “Lidia’s Italy

Serves: 8-10
Ingredients

Meatloaf

3 cups crustless day-old bread cubes
1 cup milk

3 pounds ground furkey

2 large eggs, beaten

2'2 cups panko bread crumibs

1 cup grated Grana Padano

1 cup finely chopped red bell pepper
1 cup finely chopped scallions, white and light green parts
15 cup chopped fresh Italian parsley
2 teaspoons kosher salt

2 tablespoons extra-virgin olive ol

Sauce

'/ cup extra-virgin olive oll

2 large shallots, chopped

1% pounds mixed mushrooms (white, cremini, shiitake, oyster, etc.), thickly sliced (about 8
Ccups)

8 fresh sage leaves

12 teaspoons kosher salt

2 tablespoons tomato paste

1 cup dry white wine

2 cups chicken stock (see here)

3 tablespoons unsalted butter, cut into bits
3 tablespoons chopped fresh Italian parsley

Directions

For the meatloaf, preheat oven to 375 degrees. In a medium bowl, combine the bread
cubes and milk, and toss. Let sit until the milk is absorbed, about 10 minutes. Squeeze out any
excess milk, and put the squeezed-out bread in a large bowl.

To the large bowl, add the turkey, eggs, panko, grated cheese, bell pepper, scallions,
parsley, and salt. Mix with your hands to distribute the ingredients evenly. Brush a large
roasting pan with 1 tablespoon of the olive oil. Form the meat mixture into a loaf in the
roasting pan, and brush with the remaining tablespoon olive oil. Loosely cover the roasting
pan with foil, and bake until the meatloaf is set on the outside, about 40 minutes. Uncover,
and bake until cooked through (the center of the loaf will read 165 on a meat
thermometer), about 45 to 50 minutes more. Let the meatloaf rest, covered with foil to keep
warm, while you make the sauce.


https://lidiasitaly.com/recipes/turkey-meatloaf-mushroom-sauce/

For the sauce, in a large skillet, heat the olive oil over medium heat. Add the shallots, and
cook until they begin to soften, about 4 minutes. Add the mushrooms and sage, and season
with the salt. Cover, and let the mushrooms sweat until tender, about 10 minutes.

Uncover, and increase the heat to reduce away the liquid and brown the mushroomes,
about 1 to 2 minutes. Clear a space in the pan, and add the tomato paste. Cook and stir
the tomato paste in that spot until it is toasted and darkens a shade or two, about 1 minute.
Stir the tomato paste into the mushrooms, and add the wine. Simmer to reduce the wine by
half, then add the stock. Simmer to blend the flavors and reduce the stock a bit, about 5
minutes. Right before serving, whisk in the butter until the sauce is smooth. Stir in the parsley.
Slice the meatloaf, and serve the sauce on the side.



