
One-Sheet Italian Sausage and Mushroom Meatloaf
with Parmesan broccoli

50-60 min. Easy Mild5 days

Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
½ tsp. Garlic Salt
8 oz. Button Mushrooms
4 fl. oz. Marinara Sauce
½ oz. Grated Parmesan
16 oz. Italian Pork Sausage Links
2 oz. Shredded Mozzarella
1 cup Panko Breadcrumbs
¼ tsp. Red Pepper Flakes
12 oz. Broccoli Florets

You will need
Olive Oil, Salt, Cooking Spray

Baking Sheet, 2 Mixing Bowls
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Rest steak or pork after cooking, 3 minutes.

4 Serving One Pot Family Meal

NUTRITION per serving–Calories: 467, Carbohydrates: 28g, Sugar: 5g, Fiber: 3g, Protein: 30g, Sodium: 1722mg, Fat: 28g, Saturated Fat: 9g 
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  
*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels for updated information.



Before you cook
All cook times are approximate based on testing.

Tell us what you thought at www.homechef.com/17523Share your meal with @realhomechef

 • If using fresh produce, thoroughly rinse and pat dry
 • Turn oven on to 400 degrees. Let preheat, at least 10 minutes.
 • Prepare a baking sheet with foil and cooking spray

1. Prepare the Ingredients

 • Finely chop mushrooms.
 • Cut broccoli into bite-sized pieces.
 • Remove casing from Italian sausage, if necessary.

4. Bake the Broccoli and Meatloaves

 • Carefully remove baking sheet from oven. Top meatloaves 
evenly with marinara, then mozzarella.

 • Add broccoli to empty space and spread into a single layer 
on its side. Baking sheet will be hot! Use a utensil.

 • Bake again in hot oven until broccoli is tender and 
meatloaves reach a minimum internal temperature of 160 
degrees, 10-15 minutes.

3. Start Meatloaves and Prepare Broccoli

 • Transfer meatloaves to one side of prepared baking sheet.
 • Bake in hot oven, 20 minutes.
 • While meatloaves bake, combine broccoli, garlic salt, ½ 

tsp. salt, 1½ tsp. olive oil, and red pepper flakes (to taste) 
in another mixing bowl.

5. Finish the Dish

 • Plate dish as pictured on front of card, topping broccoli 
with Parmesan. Halve meatloaves to serve, or slice, if 
desired. Bon appétit!

2. Form the Meatloaves

 • In a mixing bowl, combine Italian sausage, mushrooms, 
panko, and ½ tsp. olive oil. Form into two equally-sized, 
football-shaped loaves.


