CRANBERRY DIJON TURKEY MEATLOAVES

plus a Brussels Sprout, Sweet Potato & Toasted Almond Jumble
INGREDIENTS
2 PERSON | 4 PERSON

8 oz 16 oz
Brussels Sprouts

1 2
Sweet Potato

1 TBSP 2 TBSP
Fry Seasoning
Blend

¼ Cup ½ Cup
Panko
Breadcrumbs

10 oz 20 oz
Ground Turkey

2 tsp 4 tsp
Dijon Mustard

2 TBSP 4 TBSP
Cranberry Jam

2 TBSP 2 TBSP
Ketchup

½ oz 1 oz
Almonds

1 oz 2 oz
Dried Cranberries

Contains: Tree Nuts

Contains: Wheat

HELLO
CRANBERRIES
This tangy-sweet fruit—here in
both dried and jam form—adds
Thanksgiving-reminiscent flavor
to a speedy weeknight meal.

PREP: 5 MIN

COOK: 30 MIN

CALORIES: 610
14
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GLAZY IN LOVE
While a marinade seasons
meat from the start, a glaze is
best applied toward the end of
cooking (as seen in step 4). A few
minutes in the oven will turn the
blend of cranberry jam, ketchup,
and Dijon into a rich, caramelized
layer of finger-lickin’ goodness.

1 PREP
• Adjust racks to top and middle
positions and preheat oven to 425
degrees. Wash and dry all produce.
• Trim and halve Brussels sprouts
lengthwise (quarter any larger ones
if necessary). Dice sweet potato into
½-inch pieces.

2 ROAST VEGGIES
• Toss Brussels sprouts and sweet
potato on a baking sheet with a
drizzle of oil, half the Fry Seasoning
(you’ll use the rest in the next step),
salt, and pepper.
• Roast on top rack until golden brown
and tender, 20-25 minutes.

BUST OUT
• 2 Baking sheets

3 FORM & BAKE MEATLOAVES
• Meanwhile, in a large bowl, stir together
panko and 2 TBSP water (4 TBSP for
4 servings). (TIP: Have milk on hand?
Use it in place of water for an even
more flavorful meatloaf.) Add turkey*,
half the mustard (you’ll use the rest
in the next step), remaining Fry
Seasoning, ¾ tsp salt (1½ tsp for 4), and
pepper. Mix to thoroughly combine,
then form into two 1-inch-tall loaves
(four loaves for 4). TIP: Wet your hands
or coat with oil first to prevent sticking.
• Coat a second baking sheet with a
drizzle of oil. Add meatloaves to
prepared sheet. Tent meatloaves with
foil.

• Large bowl
• Aluminum foil
• Small bowl

• Roast on middle rack until browned
and cooked through, 15-20 minutes.

• Small pan
• Kosher salt
• Black pepper
• Cooking oil (2 tsp | 2 tsp)
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• While meatloaves roast, in a small bowl,
combine jam, half the ketchup (all for
4 servings), and remaining mustard.
• When meatloaves are done, remove
sheet from oven; remove foil. Top
loaves with cranberry glaze.
• Return to oven until glaze is tacky,
2-3 minutes more.

* Ground Turkey is fully cooked when internal temperature
reaches 165º.
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5 TOAST NUTS & TOSS VEGGIES
• Meanwhile, heat a small, dry pan over
medium-high heat. Add almonds and
cook, stirring often, until golden brown
and toasted, 2-4 minutes.
• When veggies are done, add toasted
almonds and cranberries to sheet
with veggies. Season with salt and
pepper; toss to coat.

6 SERVE
• Divide meatloaves and roasted
veggies between plates. Serve.

WK 25-14

4 GLAZE MEATLOAVES
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