
FAMILY MEAL
Down Home Meatloaf and Gravy
with mashed potatoes and roasted green beans

IN YOUR BOX
1.8 oz. Butter
4 fl. oz. Liquid Egg
8 fl. oz. Whole Milk
½ cup Meatloaf Seasoning
20 oz. Ground Beef
5 fl. oz. Ketchup
3 Russet Potatoes
16 oz. Green Beans
2 Tbsp. Cornstarch
6 tsp. Beef Demi-Glace

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
2 Baking Sheets
Colander
Mixing Bowl
Large Pot
Small Pot

www.homechef.com/3227

60+ min. Intermediate5 days Not Spicy823
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 89g carbohydrates 31g fat 52g protein 1038mg sodium | shellfish-free, nut-free



FROM THE CHEF
To ensure a tender meatloaf, 
don’t overwork ground beef. Just 
mix until everything is combined 
and use wet hands to form into 9” 
by 5” loaf shape.

Did you know... 
Meatloaf is an American-ized 
version of pâté de campagne, a 
common dish throughout the 
French countryside, where it’s 
considered nostalgic comfort food.

Prepare the Meatloaf
Combine liquid egg, ¼ cup milk (reserve remaining 
for mashed potatoes), meatloaf seasoning, ground 
beef, 1 tsp. salt, and ½ tsp. pepper in a large mixing 
bowl.

Cook the Green Beans
After meatloaf has cooked 45 minutes, trim ends off 
green beans. Place green beans on second prepared 
baking sheet and toss with 1 Tbsp. olive oil and ½ tsp. 
salt. Spread into a single layer and roast until beans 
are just tender, 12-16 minutes. While beans roast, 
start gravy.

Bake the Meatloaf
Place ground beef mixture on a prepared baking 
sheet and use wet hands to shape into a loaf approxi-
mately 9” by 5”. This recipe card should cover it by about 
1” on all sides. Brush with ketchup and bake until 
meatloaf reaches a minimum internal temperature of 
160 degrees, 50-60 minutes. Rest 5-10 minutes before 
slicing. While meatloaf cooks, make potatoes.

Make the Gravy
Mix 2 cups water into cornstarch. Place small pot 
over high heat and add demi-glace and cornstarch 
mixture to pot. Bring to a boil and cook until thick-
ened, 3-4 minutes. Demi-glace has plenty of seasoning; 
no need to add salt.

Make the Mashed Potatoes
After meatloaf has baked 20-25 minutes, peel 
potatoes and cut into 1” dice. Bring a large pot with 
diced potatoes covered with water and 1 tsp. salt to 
a boil. Reduce to a simmer and cook until potatoes 
are tender, 17-20 minutes. Drain in colander, return 
to pot, and mash with butter and ½ cup milk, adding 
additional milk 1 Tbsp. at a time until desired consis-
tency is reached. Season to taste with salt, cover, and 
set aside. While potatoes simmer, roast beans.

Plate the Dish
Cut meatloaf into 1 ½” thick slices and serve on a 
plate with mashed potatoes, beans, and gravy. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Milk is used twice. 
¼ cup goes in meatloaf and 
remaining is used in mashed 
potatoes.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 375 degrees
• Set butter on counter to soften
• Thoroughly rinse produce and 

pat dry
• Prepare two baking sheets with 

foil and cooking spray
• Place a colander in the sink
• Separation is natural when 

shipping liquid eggs. Shake 
well before using.


