
BY KOWALSKI’S

TURKEY MEATLOAF POMODORO
with Salsa di Parma Mashed Potatoes

Serves 2

¾ cup panko breadcrumbs
2⁄3 cup Kowalski’s Signature Fresh 
    Pomodoro Sauce, divided

3 tbsp. Kowalski’s Shredded 
    Parmesan Cheese

2 tsp. finely minced garlic

12 oz. Kowalski’s Signature Naturally 
    Raised Ground Turkey

- vinyl gloves

7 oz. fresh green bean and red onion 
    medley

¾ lb. Kowalski’s Signature Mashed 
    Potatoes

3 tbsp. Kowalski’s Signature Salsa di 
    Parma

pantry basics
YOU WILL NEED: 

• 1 egg, slightly beaten 
• ½ tsp. freshly ground black 
peppercorns, plus more to taste 
• ½ tsp. coarsely ground sea salt, 
plus more to taste 
• 1 tbsp. Kowalski’s Extra Virgin 
Olive Oil

Salsa di Parma is a Kowalski’s original recipe made 
with Asiago and Parmesan cheeses. Infused with garlic, 
olive oil and a special blend of secret herbs and spices, 
it’s not only great on crackers and crostini but it also 
makes a fast, flavorful pasta sauce and turns just about 
any vegetable, including mashed potatoes, into a 
decadent and delicious side. You can buy it in the Deli 
Department.

DID YOU KNOW?



1. Preheat oven to 375°.

2. In a large mixing bowl, combine breadcrumbs, 1⁄3 cup pomodoro sauce, egg, Parmesan and 
garlic; stir together and let stand for 5 min. 

3. Add turkey and ½ tsp. each salt and pepper; mix with gloved hands just until well combined. 

4. Shape mixture into 2 evenly sized loaves; place 2-3" apart on a parchment-lined rimmed baking 
sheet. 

5. Bake until internal temperature reaches 165° (about 30 min.). 

6. Remove from oven and let stand for 5 min. while heating the remaining pomodoro sauce in the 
microwave or in a small saucepan on the stovetop over medium heat; keep hot. 

7. While meatloaf rests, heat oil in an extra-large skillet over medium heat. 

8. Add bean and onion blend to the pan; sauté, stirring frequently, until crisp-tender and onions 
begin to darken on the edges (6-8 min.). 

9. While veggies cook, place potatoes in a microwave-safe dish covered loosely with a paper 
towel; heat in the microwave until hot, pausing to stir every 30-60 sec. (about 3 min. total).

10. Stir Salsa di Parma into potatoes; season with salt and pepper to taste.

11. Remove beans from heat; season with salt and pepper to taste. 

12. Slice meatloaves; top with warm sauce. Serve alongside potatoes and veggies.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  953
Saturated Fat:  16 g
Sodium:  2,245 mg
Dietary Fiber:  8 g
Protein:   53 g
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