Foodie Book Club
Mini Mash Meatloaf

What You Need

Meatloaf
500g mince beef
1 medium onion - finely chopped
1 garlic clove - finely chopped
4 tbsp tomato ketchup
1 tsp mustard
80g (1 ½ cups) breadcrumbs – see Tips
Salt & Pepper
1 tsp oil
2 large potato’s, boiled, drained and
mashed - see Tips
Oil for greasing the muffin tin
Topping
4 tbsp tomato ketchup
1 tsp mustard

Why do mini foods taste better than the grown-up
equivalent?
Cupcakes instead of a large sponge cake, mini sausages, those tiny
scotch eggs that I can’t eat just one of, and an individual mini
meatloaf.
Kids love mini foods too, and I predict that these Mini Mash
Meatloafs will soon become a favourite around the dinner table.
Of course, you can adapt the recipe to make one large meatloaf
and impress your friends and family, but why bother when the small
versions are so cute and tasty.

Making them smaller doesn’t mean they’re any less tasty, that sticky
ketchup and mustard topping just makes them even more
flavourful!
If you’re not a fan of the topping, just change it!
Use your favourite BBQ sauce or brown sauce for the topping, and if
you’ve some Worchester sauce in your cupboard, mix a couple of
tablespoons of that into the meatloaf mixture before putting into
the muffin tin to cook.
Go on, give it a go!
Lee x

Recipe

1) Heat the oven to 180c
Place the chopped onion into a frying
pan along with the 1 tsp of oil.
Cook the onion on a medium heat until
its soft,
When its cooked, place it into a bowl
Add the mince beef, garlic, tomato
ketchup, breadcrumbs, mustard and salt
and pepper to the bowl with the onion.
Give everything in the bowl a good stir
so that the ingredients are mixed
together really well.

2) Rub a little bit of oil around the insides
of the muffin tin.
Take spoonful’s of the meatloaf mix and
place them into the muffin tin until the
mix comes just under halfway up the
sides.
Add a layer of mashed potato and push
down really firmly, with the back of a
spoon, to pack the mixture down.

3) Add more of the meatloaf mixture on
top of the mashed potato, level it out
and once again, pack it down firmly with
the back of the spoon.
Repeat until all of the meatloaf mixture
has been used up.
Place the muffin tin into the hot oven
and cook for 15 minutes.

4) While the mini meatloaf are cooking,
place the topping ingredients into a
small bowl and mix them together.
Set it aside until needed.
After 15 minutes, remove the muffin tin
from the oven and brush lots of the
tomato ketchup and mustard mixture
on top of each mini meatloaf.
Return them to the hot oven for another
5 minutes until the meatloaf’s are piping
hot in the middle – see Tips.

6) Once cooked, remove the tin from
the oven and let them cool in the tin for
5 minutes.

7) ·Run a sharp knife around the edge of
each meatloaf to remove them.
Serve with peas, more mashed potato
and lots of gravy.

Tips

Did you make this recipe?

Breadcrumbs
Use up old bread to make the
breadcrumbs.

Share your creations with us on Facebook
and Twitter @KarbonHomes
#FoodieBookClub

Mashed Potatoes
1) Save some mashed potatoes from a
previous meal to use in this dish.

Follow Foodie Book Club on Twitter
@book_foodie

2) If not, just two potatoes boiled and
mashed will be enough.
3)If I’ve no mash left over, I cheat by
microwaving a couple of jacket potato’s,
scoop out the middle and use that.

.

Find more Foodie Book Club recipes at
karbonhomes.co.uk/foodiebookclub

