
    
45 5

There’s nothing “mini” about the flavor in this meatloaf. A sweet and tangy glaze adorns the perfectly seasoned ground turkey, 
and sour cream adds it’s distinctive creamy zip to the sweet potato whip. Rounding out this dish are green beans and grape 
tomatoes, for a meal so comforting it’s like getting a hug from your grandma.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Pinot Noir
IPA
Pinot Grigio

Calories: 631
Carbohydates: 47g
Fat: 32g
Protein: 39g
Sodium: 1748mg
per serving

MINI GLAZED 
TURKEY MEATLOAF
With Sweet Potato Whip and Green Beans



INGREDIENTS
1 Piece Sweet Potato
3 oz. Grape Tomatoes
2 Piece Green Onion
2 oz. Ketchup
3 Tbsp. Light Brown Sugar
1 Tbsp. Dijon Mustard
10 oz. Ground Turkey
1 Tbsp. Meatloaf Seasoning
¼ oz. Breadcrumbs, Panko
2 oz. Sour Cream
4 oz. Green Beans

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
2 Mixing Bowls
Baking Sheet
2 Sauce Pot, Media

Prepare the Ingredients
Preheat oven to 400 degrees. Rinse and peel sweet 
potato. Cut the potato into 1” pieces. Rinse and halve 
the tomatoes. Rinse and thinly slice the green onions.

Make the Glaze
In a small bowl, combine the ketchup, half the brown 
sugar (1 and dijon mustard. Season with a pinch of 
salt and pepper.

Mix and Cook the Meatloaf
In a mixing bowl, combine the ground turkey, green 
onions, meatloaf seasoning, panko breadcrumbs, 
and a pinch of salt and pepper. Mix well to incorpo-
rate. Place on a foil lined baking sheet. Place the meat 
on the baking sheet and form into a rectangular loaf 
sized piece. Brush the whole meatloaf with the glaze, 
and place in the oven. Cook for 20-25 minutes or until 
golden brown and firm to the touch. Internal tempera-
ture of the meatloaf should be a minimum of 165 

Cook the Sweet Potato
Place the cubed sweet potatoes into a pot of cold 
water, making sure all of the potatoes are submerged. 
Bring to a boil and cook for 8-10 minutes or until fork 
tender. Drain the water and return potatoes to the pot. 
Add the sour cream, remaining brown sugar, and a 
pinch of salt and pepper. Whip and mash with a whisk 
until light and fluffy. A few small lumps will remain.

Cook the Green Beans
Bring a pot of lightly salted water to a boil. Add in the 
green beans, and cook for 6-8 minutes or until bright 
green and fork tender. Drain the water and return to 
the pot. Add 2 tsp. olive oil, tomatoes, and a pinch of 
salt and pepper. Return to a low heat and cook for 2-3 
minutes or until vegetables are warm throughout and 
tomatoes are starting to wilt.

Plate
Place a dollop of sweet potatoes in the middle of the 
plate. Place green beans and tomatoes next to the 
potatoes. Lay a few slices of meatloaf next to the pota-
toes. Spoon any extra glaze over the meatloaf.


