
Cooking With 

   Giuseppe’s    
Small Batch ~ Artisan Italian Sauces  

 
 
 

Italian Style Meatloaf  
 

Ingredient List  
     Meatloaf 
 
​ 1 lb. ground beef 
​ ½ lb. mild Italian ground sausage (optional) 
​ 1 cup breadcrumbs, plain, Italian style or Panko 
​ ¼ cup finely chopped onion 
​ 2 eggs, beaten.  
​ 1 cup Giuseppe’s Arrabbiata Sauce 
 
Topping 
 
​ ¼ cup Giuseppe’s Arrabbiata Sauce  
​ 1 tablespoon of chopped fresh Italian (flat leaf) parsley. (optional) 
 
 
Preparation 
 
​ Heat oven to 325 degrees, cover rimmed baking sheet with foil spray with ​
cooking spray.  
​ In a large bowl mix all ingredients. Form into a loaf or insert into an 8x4 loaf 
​ pan Bake for 45 minutes. 
​ Remove from oven. Spread ¼ cup Giuseppe’s Arrabbiata Sauce evenly 
over ​ the top. Bake an additional 10 to 15 minutes, or until an internal temperature 
​ of 160 degrees. Let stand for 10 minutes before serving. Sprinkle with ​
parsley 
 
Tips 
 
​ Instead of foil sprayed with cooking spray I use either nonstick foil or ​
parchment paper. 
​  


