	[image: image3.png]


South of the Border Meat Loaf – Lighter version (*)
(*) Original recipe by The Pampered Chef® (Season’s Best Fall/Winter 2009) with variations
 by Margaret T. Murray, Independent Pampered Chef® Consultant (GA) August 2009



	What do I need?
	How Much?

	Ingredient
	Amount

	Poblano or green bell pepper (*), finely chopped
    (*) Substitute ½ cup Jalapeňo chopped peppers for a spicier meat loaf. 
	1 cup

	Onion, finely chopped
	1 medium (or ½ cup finely chopped)

	Tortilla Chips, restaurant style, very finely crushed 
	~ 1 ½ cups whole = ½ cup crushed

	Ketchup
	1 cup

	The Pampered Chef® Chipotle Rub
	2 Tablespoons

	Ground turkey, extra lean (99%)
	¾ lb.

	Ground beef, 93% lean
	¾ lb.

	Eggs
	2

	Sargento® Reduced Fat 4-Cheese Mexican grated cheese mixture
	½ cup (inside meat loaf) + ½ cup (topping)

	Cilantro, chopped fresh
	~ ¼ - ½  bunch, according to taste

	1) SLICE pepper with 5-inch Utility Knife and CHOP finely with Food Chopper on Cutting Board with 1-cup measuring insert. Use Handy Scraper to scrape from board into 1-cup measuring insert.
2) SLICE onion with 5-inch Utility Knife and CHOP finely with Food Chopper on Cutting Board.
3) PLACE chips into large re-sealable plastic bag; CRUSH very finely using Meat Tenderizer to measure ½ c. crumbs.

4) COMBINE ketchup and Chipotle Rub in Easy Read Measuring Cup (reserve ¼ cup for top of meat loaf) 
5) COMBINE in Stainless 6 quart Mixing Bowl:  pepper, onion, tortilla chip crumbs, ¾ cup of the ketchup mixture, ground turkey, ground beef, eggs, & ½ cup of the cheese.
6) MIX well with Mix n Chop.

	7) PLACE meat mixture on Cutting Board and pat firmly into a 8 ½ x 4 ½ loaf form (use vinyl or latex gloves).
8) PLACE loaf into Deep Covered Baker
9) MICROWAVE, covered, on HIGH 14 – 17 minutes or until Digital Thermometer inserted in center of meat loaf registers 145 degrees Fahrenheit. 

10) REMOVE baker from microwave. BRUSH remaining ketchup mixture over top using Chef’s Silicone Basting Brush.
11) MICROWAVE, covered on HIGH 3 – 5 minutes or until internal temperature reaches 160 degree F. in the center.

12) SPRINKLE remaining cheese over meat loaf; cover and let stand 10 minutes before slicing.
13) ARRANGE sliced jalapenos on top, if desired
14) WASH, then CUT cilantro with Salad Choppers and SPRINKLE over meat loaf, if desired.


SEQUENTIAL “Mise en place”
	Food
	Tools
	Prep
	Measure / Mix
	Serving / Cleaning

	Arrange food products
	Arrange Pampered Chef® products
	
	
	Wash hands; contain loose hair

	Peppers
	Knife – 5-inch Utility Forged Cutlery 
	Slice / Chop pepper
	Measure peppers 1 cup
	

	Onion
	 Food Chopper
	Slice / Chop onion
	     (or ½ c if Jalapenos)
	

	
	Cutting Board w/ Insert
	
	
	

	
	Handy Scraper
	Crush tortilla chips
	
	

	Tortilla chips
	Meat Tenderizer 
	
	Measure ketchup 1 cup
	

	Ketchup
	Easy Read Measuring Cup
	
	Measure Chipotle Rub  1 T.
	

	Chipotle Rub
	Measuring Spoon
	
	Mix Ketchup + Chipotle Rub
	

	Ground turkey
	Mix n’ Scraper
	
	
	Vinyl or latex gloves

	Ground beef
	Stainless mixing bowl, 6 Qt.
	
	
	

	Eggs
	Mix n’ Chop
	
	Measure cheese ½ + ½ c.
	

	Cheese
	
	
	Mix all but ¼ c ketchup
	

	
	
	
	    and ½ cup cheese
	

	
	Deep Covered Baker
	
	Pat firmly into loaf form
	

	
	Digital Thermometer
	
	Bake as directed
	Oven mitts / Trivet

	Cilantro / Opt: peppers
	Chef’s Silicone Brush
	
	Sprinkle toppings / serve
	Slotted Turner

	
	Kitchen shears or Salad Chopper
	Chop cilantro, peppers
	
	Suds pump (not for stoneware)


[image: image1.png]


[image: image2.png]D







“Nobody will believe that this delicious Meat Loaf came from the microwave.”
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