MARLEY SPOON

Easy Prep! Chicken Sausage Parm
Meatloa

with Roasted Red Peppers & Romaine Salad

@ 30-40min % 2 Servings

Two ultimate comfort foods collide into one irresistible mash-up of juicy
meatloaf and cheesy chicken Parm. Italian chicken sausage is the savory star of
the individual loaves that we top with marinara, fontina cheese, and Parmesan
breadcrumbs and then bake to a gooey-crispy bubbly brown. A fresh salad of
crisp romaine and roasted red peppers brings a classic veggie side to this new
old-school dinner.



What we send

+ 1 yellow onion

+ Y2 Ib uncased lItalian chicken
sausage

+ 1 oz panko 3

« Y4 oz granulated garlic

+ 8 oz marinara sauce

+ 4 oz roasted red peppers

« Y4 oz fresh parsley

+ % oz Parmesan 2

+ 2 oz shredded fontina 2

- 1 romaine heart

What you need

« olive oll

- red wine vinegar (or white
wine vinegar)

. sugar

+ kosher salt & ground pepper

- 1large egg’

+ 1 Tbsp melted butter 2

Tools

- rimmed baking sheet
+ aluminium foil

« microplane or grater
* microwave

Cooking tip

Want to see helpful cooking tips,
tricks, and bonus Marley Spoon
content? Follow us on Instagram
@marleyspoon or TikTok
@marleyspoonus for more!

Allergens

Egg (1), Milk (2), Wheat (3). May
contain traces of other allergens.
Packaged in a facility that packages
gluten containing products.

Nutrition per serving
Calories 750kcal, Fat 45g, Carbs 469,
Protein 459

1. Prep ingredients

Preheat oven to 450°F with a rack in the
upper third. Line a rimmed baking sheet
with foil and lightly grease with oil.

Halve and very thinly slice onion, then
finely chop 2 tablespoons. Add sliced
onions to a medium bowl. Toss with 2
tablespoons oil, 2 teaspoons vinegar,
2 teaspoon sugar, and a pinch each of
salt and pepper; set aside.

4. Finish meatloaves

When meatloaves have cooked for 15
minutes, remove from oven. Sprinkle
fontina over top, then sprinkle with
Parmesan breadcrumbs. Return to oven
and continue to bake until cheese is
melted, breadcrumbs are golden, and
meatloaves are cooked through to 165°F
internally, 7-10 minutes more.

2. Make meatloaves

Transfer chicken sausage to a medium
bowl. Add chopped onions, half of the
panko, % teaspoon granulated garlic, 1
large egg, "2 teaspoon salt, and a few
grinds of pepper; knead to combine.
Divide into 2 ovals. Transfer to prepared
baking sheet. Spoon all but % cup
marinara evenly over top.

Bake on upper oven rack for 15 minutes.

5. Make salad

Transfer lettuce to bowl with sliced

onions; toss. Stir in roasted red peppers.

Season to taste with salt and pepper.

Add remaining marinara sauce to a
bowl and cover with a damp paper towel;
microwave until warmed through, 1-2
minutes.

™) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

3. Prep salad & breadcrumbs

Meanwhile, halve lettuce lengthwise,
then cut crosswise into Y2-inch ribbons,
discarding stem. Chop roasted red
peppers, if necessary. Pick parsley
leaves from stems and finely chop;
discard stems.

Finely grate Parmesan into a small bowl.
Add remaining panko, 1 tablespoon
each of parsley and melted butter, and
a pinch each of salt and pepper; toss to
combine.

6. Finish & serve

Serve chicken Parm meatloaves with
salad and marinara sauce alongside.
Sprinkle with remaining parsley. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com e fiw #marleyspoon
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