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Christmas Meatloaf
While turkey or ham is the most traditional holiday 
main course, sometimes they aren’t popular with 
every member of the family. And in my family, my 
wife happens to be allergic to turkey meat, so we 
are always looking for an alternative. Many times, 
we settle on meatloaf. And it can be prepared a day 
ahead of time, saving time on the Christmas Day to 
prepare all the trimmings and desserts! Just pull the 
raw meatloaf out of the refrigerator and bake.

Mix all the meatloaf ingredients together in a 
large bowl. 

Press into a meatloaf pan.

In a separate bowl, mix the sauce ingredients, 
then spread the sauce on top of the loaf. (I usually 
double the sauce recipe, and reserve half to serve 
on the side when the meatloaf is served.) 

Bake at 350 degrees for 1 ½ to 2 hours, until 
internal temperature reaches 160 degrees. 

Let it rest for 10 minutes before slicing

Sauce

• 2 T Mustard

• 1/3 C Ketchup

• ¼ C Brown Sugar

• 1 T Honey

Meatloaf

• 2 lbs  Ground beef

• 1 Pkg Onion Soup Mix

• 1 Sleeve Ritz crackers

• 3  Eggs

• 3 T Barbecue Sauce

• 2 T Honey

• ¼ C Ketchup

• Dash Garlic salt & onion salt
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Make sure to read a new recipe 
from beginning to end before 
starting to prepare it. Don’t get 
caught by surprise by planning 
to eat at a certain time, only to 
find out halfway through that 
part of the cooking process takes 
twice as long as you anticipated.

Invest in a good meat thermometer. Meat should 
always be cooked to a desired temperature, not 
for a specific time. While a recipe might say to 
bake a cut of meat for one hour or grill it for 6 
minutes on each side, the time can vary greatly 
depending on the thickness of the cut, heat zones 
of the grill, crowding in your pan, etc. A meat 
thermometer will eliminate the guesswork.

Measure out and prepare all the ingredients in a recipe 
before you start cooking. While it may seem more 
time-consuming, it will save time in the long run and 
allow each step in the process to go more smoothly. 
Then while waiting for water to boil, sauce to thicken, 
vegetables to sauté, etc., you can use the idle time 
to wash used utensils, bowls, and measuring cups. 
It makes cleanup less messy and saves dishwashing 
time when the cooking is finished.




