
Cranberry Glazed
Meatloaf Sheet Pan Dinner
Yield: approximately 4 servings

Prep Time: 15 minutes

Total Time: 60 minutes

1. Preheat oven to 375 degF.  Line sheet pan with foil;
lightly grease the foil.

2. In a large bowl, combine meat, oatmeal, onion, parsley,
Dijon, egg, about 1/2 teaspoon salt, and 6-8 grinds of
pepper.  Using your hands, mix until well combined.  

3.  Divide mixture into 4 even portions and form into
individual loaves.  Place on corners of the pan. Using
approximately 1/2 of the cranberry sauce, spread evenly on
the tops of the loaves.

4.  If making mashed potatoes, peel (if desired) and cut
potatoes into 1/2-inch cubes.  Place on a large piece of
foil and sprinkle with 1/4 cup water.  Seal into a packet
and place on the sheet pan.  If making roasted potatoes,
cut potatoes in 1-inch pieces, toss with oil to coat, and
salt/pepper to taste.  Spread on the sheet in a single layer
around the meatloaves. Bake for 20 minutes; remove the
pan from the oven.  

5. Spread the remaining cranberry sauce on top of the
loaves.  Cut vegetables into 1-inch pieces, toss with oil, and
salt/pepper to taste.  Spread on the pan around meat and
potatoes.  Return pan to oven and bake another 20-25
minutes or until meat is cooked through, potatoes are soft,
and veggies are soft, yet crisp.

7.  Remove pan from oven.  If making mashed potatoes,
carefully open the foil packet, and using a fork, mash
potatoes to desired consistency adding butter (if desired)
and salt and pepper to taste.  Serve immediately.  

PROCEDURE

1 Pound grassfed ground beef (can sub ground

turkey, pork, or chicken)

1/2 Cup ground oats (place rolled oats in food

processor and pulse 3-4 times) or sub almond flour

1/4 Cup minced green onions

2 Tablespoons minced fresh parsley

1 Tablespoon Dijon mustard

1 Large egg, lightly beaten

Salt and freshly ground pepper

1/2 Cup whole berry cranberry sauce 

1 Pound russet or yukon gold potatoes (for mashed)

or 1 Pound fingerling potatoes (for roasted)

1 Pound vegetable of choice (broccoli, green beans,

asparagus, brussels sprouts, etc.)

Avocado or other high heat oil

INGREDIENTS

Meatloaf is a popular main dish that can be

changed and adapted to fit most dietary needs.  

In this recipe, the meatloaf is made into individual

loaves and cooked along with potatoes and

vegetables on the same sheet pan making clean-

up a breeze!


