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SERVES 6     

PREP 15 MINUTES     

COOK 45 MINUTES 

1  Preheat oven to 200°C. Lightly spray a 22 x 11 cm loaf 

tin with oil. Line base and sides with baking paper, 

extending paper 3 cm above tin edges.  

2   Process bread in food processor to form crumbs. 

Transfer to a small bowl and add ¼ cup (60 ml)

water. Leave for 5 minutes, then squeeze out excess 

water. Transfer to a large bowl and add remaining 

ingredients, except tomato. Season with salt and 

pepper and mix well with clean hands.

3   Gently press mixture into tin (don’t press down 

too firmly). Arrange tomato slices over the top and 

season with salt and pepper. Bake for 40–45 minutes 

or until juices run clear when tested with a skewer. 

Rest in tin for 5–10 minutes, then use lining paper 

to lift meatloaf from tin. Transfer to a serving plate. 

Garnish with extra basil leaves.

This is my healthier twist on a traditional 
Italian dish. The addition of ricotta keeps the 
meat nice and moist – the way a meatloaf 
should be. I enjoy it hot or cold, and it’s great 
as both a lunch or dinner option. My husband 
loves it sliced thinly in a sandwich, as it 
reminds him of a meatball sub. 

60 g white bread 

500 g lean pork mince

2 eggs

½ cup (120 g) reduced-fat fresh ricotta 

1 small red onion, finely chopped 

½ cup (40 g) grated parmesan cheese

¼ cup chopped fresh flat-leaf parsley

¼ cup chopped fresh basil,  

plus extra leaves to serve

1 tablespoon dried mixed herbs 

2 garlic cloves, finely grated

1 tomato, thinly sliced

ITALIAN 
MEATLOAF 
WITH RICOTTA

Anna’s tip
Use reduced-fat fresh ricotta (available 

from the deli section in supermarkets), 

as the texture is firmer than the smooth 

tub variety.
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