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Sheet Pan Cranberry Barbecue Meatloaf  
Makes:  approximately 4 servings 

 

1  Pound lean ground beef or turkey 

½  Cup quick oats or coarse breadcrumbs (Panko) 

¼ Cup minced green onion 

3  Tablespoons ketchup, divided 

2  Tablespoons liquid aminos, divided 

1  Large egg, lightly beaten 

1  Teaspoon pasted garlic 

1  Teaspoon Dijon mustard 

  Salt and freshly ground black pepper 

¼ Cup whole berry cranberry sauce 

1  Tablespoon packed brown sugar or another sweetener (optional) 

1  Pound fingerling or other potatoes, halved or cut in chunks 

1  Pound vegetable of choice (trimmed green beans, broccoli/cauliflower florets,  

                carrot (cut in 1-inch chunks), etc.) 

  High heat oil 

 

Preheat oven to 350 degF. 

 

In a large mixing bowl, combine ground meat, oatmeal or breadcrumbs, green onion, 1 tablespoon 

ketchup, 1 tablespoon liquid aminos, egg, garlic, mustard, about ½ teaspoon salt and 6-8 grinds of 

pepper.  Using your hands, mix until well combined. 

 

Grease or line a baking sheet with parchment.  Divide meat mixture into 4 individual loaves.  Place 

evenly on prepared sheet. 

 

In small saucepan, combine cranberry sauce, brown sugar or another sweetener, 2 tablespoon 

ketchup and 1 tablespoon liquid aminos.  Bring to a simmer over medium heat and continue to heat, 

stirring, until smooth.  Brush half of the sauce over the meat loaves. Place baking sheet in oven and 

bake about 20 minutes. Remove from oven and brush remaining sauce over loaves.   

 

In a large bowl, combine potatoes, oil to coat, salt & freshly ground pepper to taste.  Add to sheet pan.  

Add veggies to the bowl along with oil to coat and salt and pepper to taste.  Mix and add to sheet 

along with loaves and potatoes.   

 

Return sheet to oven and continue to bake until loaves, potatoes, and veggies are cooked through 

about 25 additional minutes, mixing potatoes and veggies about ½ way through.   (Thermometer 

inserted in center of meatloaf should register 165 degF.)  Allow to rest about 5 minutes before serving.   


