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Christo’s

Turkey Meatloaf with 
Christo's Sun Dried Tomato 

Spread

  3lbs Fresh Ground Turkey

1 Egg lightly beaten

1 Clove of Garlic finely chopped

½ cup of diced Yellow Onion

1 Tablespoon chopped Parsley

3 Tablespoons (apprx 3oz) Christo's Sun Dried Tomato 

Spread

¼ cup Bread Crumbs

1/3 cup Long shred Parmesan cheese

 
Sauté onions and garlic in a small pan. Let cool. 

In a large bowl combine all ingredients and mix with 

hands or a spoon. Form into a loaf and place in a small to 

medium sized bread pan.  Bake at 350 degrees 30-40 minutes. 

Internal temperature will be 160 when it is done. Right 

when loaf comes out of oven top with Parmesan cheese, 

cover and rest for 5 minutes.

Serves 4-6


