Meatloaf
Ingredients
· 
· 1 pound ground turkey 
· 1 pound ground pork 
· 1 pound ground beef 
· 1 tablespoon chopped, fresh chives, plus 1 teaspoon for the sauce 
· 1 tablespoon chopped, fresh thyme leaves, plus 1 teaspoon for the sauce 
· 1 tablespoon chopped, fresh Italian parsley, plus 1 teaspoon for the sauce 
· 3 large eggs  
· 1 1/3 cups finely ground Panko 
· 2/3 cup whole milk  
· 2 tablespoons kosher salt 
· 1 tablespoon freshly ground black pepper 
· Olive oil 
· 2 stalks of celery, finely diced 
· 1 large Spanish onion, finely diced 
Sauce:
· fresh thyme leaves, plus 1 teaspoon for the sauce 
· 2 cups chicken or beef stock 
· 8 to 10 cloves roasted garlic (or chopped fresh garlic)
· 3 tablespoons butter, at room temperature
· 2 Tb Cornstarch
· Mushrooms
Directions
Preheat the oven to 375 degrees. 
Heat a medium saute pan over medium-high heat and film it with extra-virgin olive oil. When the oil is hot, add the celery and onion to the pan and cook, stirring, until softened. Remove the celery and onion from the pan and let cool. When the mixture is cool, add it to the mixing bowl with the other ingredients. 
Place the veal, pork, beef, chives, thyme, parsley, eggs, Panko, milk, salt and pepper in a large mixing bowl. 
Mix the ingredients until well combined and everything is evenly distributed. Place the meat on the pan with edges and pat it and punch it down to remove any air pockets. Shape the meat into a loaf (about 14 1/2 inches long by 5 inches wide by 2 inches high). Place the sheet pan in the oven and bake 40 to 50 minutes or until a meat thermometer indicates an internal temperature of 155 to 160 degrees. Remove the meatloaf from the oven and let it rest for 10 minutes. 
Meanwhile, for the sauce, combine the broth, roasted garlic and butter over medium-high heat and simmer for about 10 to 15 minutes, or until lightly thickened. Add 3-4 Tb of cold water to cornstarch and slowly add to broth.  Sauce will thicken within 1-2 minutes.  Add sauteed mushrooms.  Add 1 teaspoon of each of the chopped thyme, chives and parsley. Slice the meatloaf into serving portions and spoon the hot sauce over the meatloaf and serve. 

