MEATLOAF WITH PARSLEY 


2 pounds ground beef, pork, lamb, or a combination of all 3 
1 tbs. butter 
1 cup chopped onion 
1 tbs. finely chopped garlic 
½ tsp chopped fresh thyme (or ½ tsp. dried thyme) 
2 cups thinly sliced mushrooms 
1 cup finely chopped parsley 
2 eggs, lightly beaten 
1/8 tsp. ground nutmeg 
1/4 tsp. ground allspice 
1/8 tsp. ground cloves 
1/8 tsp cayenne pepper 
1 tsp. ground black pepper 
1 tsp. salt 
1 bay leaf 

1. Preheat the oven to 375 degrees. 
2. Put the meat into a mixing bowl. 
3. Heat the butter in a skillet and add the onion. Cook until wilted and add the garlic. 
4. Add the thyme and mushrooms. Cook until mushrooms give up their liquid. Cook until the liquid has evaporated. 
5. Put the mushroom mixture into the container of a food processor or electric blender, and blend to a puree. Add to the meat. 
6. Add the parsley, eggs and all the remaining ingredients, except the bay leaf. Mix the meat and other ingredients with the hands. 
7. Spoon and scrape the meat mixture into a standard loaf pan. Pack it down and smooth it over with the hands. 
8. Place the bay leaf in the center of the loaf and press down gently to make it adhere to the meat. 
9. Place the pan in the oven and bake for 1 hour. 

Serves 6-8
