Heah‘ﬁg RéciF? of tHhe Poeek

Nse Oygm\;c ihﬁr?ﬁ{i?hf{ nherever Foggible,

Twﬁeg Meaﬂoaf

Ongim//g frcm “The waefocf Contessa Cookbook”

This recipe serves 816 10. I can be falved to make a smaller rwem‘loaf, or T like fo make the
full amount and rmake it info 2 loaves. Brake one row and wrop e offer in F’ag‘fic wrap,

and then fo.’l, and freeze it fer Adinwer aretboer fime.

7 cups cﬁoFFw{ 3@//%, onions (2 /mge orions)

2 fab/egpoohsgooa{ olive oil

2 fempoom sea salt

1 fempcon fvesﬁ/g gvtmn&{ black pepper

1 feasthbh fvesf\ ffxgme leaves (1/2 fempom« dried)

1/% cup Wercesterstive sauce (Look fcv an organic, or all-vataral vavi?fa without additives and
Freq?vvafv’veq)

34 cup chicker stock (Look fOr an organic vwidg that does vet cortain MS()

1% fempochs torate Faﬂ'e

5 Fowhalggrowhal 7‘«4&@3 (Look fov free rarge 7‘«4&@3 in the freezer section offfxe Health Feod Aisle at
Di?v{)?vgs)

1 cup F/m‘y\ whele wheat bread crambs

5 /mge 4995, beater

s cup ﬁ?fcf\wp (Look fov an organic, or all-rataral vwiﬂ'g that is ref sweetened with corn qng)

Prefeat the oven fo 525 &{?gv??v. Ir & mmedivmm pan, on redinm-lon foeal, cook Hhe oniors, olive oil,
salt, pepper, and fﬁame until the onions are translucent but net brenned, aPvaxmaf?Ia 15 minufes.
Add the Wercestersthive sauce, chicken stock, and Tomate Pad? ard mix well. Allow fo cool fo roon
ferwfzemfwe.

Corbire ffxegrtmm{ fwﬂeg, bread crumbs, 4995 and onion mixture in a /arge benl. Mix well and
qfxaP? info a v?cfm\gw’m ’baftm an m\gv?m?p( bmﬁdhg steet (line it with fbi’ fcv easy clean IAP)
SFV?M&( the ﬁ?fcf\mp evenlg on foF. Boake for 1 4 fours, until the infernal femFemfwe is 160 p{egmeq
and the meat /tmf is cooked ff\mugf\. (A por bff\cf water in the oven, under the meat /tmf, will ﬁ?ep
the foF fvbtw cmcfdhg.}

IfaOu are running shorf on fime, “""F’ﬁ add dried winced evion, salf, peppers Avied fﬁﬁme,
Wercesterstive sauce and tomate Faﬂ‘e a{iv@cﬂg fo ff\engw{ fwﬁeg with the ether ;hgyediem‘f.



