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Steamed Turkey Thigh Meatloaf 
 
 

EQUIPMENT 
 

Chef’s knife, Terrine Mould or Loaf Tin, Grater, Spoons, Mixing Bowls, Mortar and Pestle, Medium Size Frypan 
 
 

INGREDIENTS 
 

1kg Turkey Thigh Mince, 300gm Pork Fat, 200gm Double Smoked Bacon Rashers, 1 Lemon, 5 Sprigs of Thyme,  
4 Peeled Shallots, 50g Shaved Almonds, 4 Whole Cloves, Pinch of Ground Cinnamon,  

1 Whole Egg, 6 Dried Figs, 10gm Hot English Mustard, Cornichons for Garnish 
 
 

METHOD 
 

Place the turkey mince in a large mixing bowl and pick the thyme leaves over the mince. Add the zest of 1 lemon, a pinch of 
cinnamon and the English mustard and set aside. 

 
Place the whole cloves in a mortar and pestle and pound to a fine powder with a pinch of salt, add the crushed cloves to the 

mince mix. 
 

 Place the frypan over medium heat and finely dice the shallots and set aside. Slice the dried figs and add them to the mince 
mix also.  

 
Add a splash of evoo to the frypan and sauté the shallots for 1-2 minutes to soften. 

 
While the shallots cook remove any flesh from the pork fat and finely dice the fat and add it to the turkey mince. 

Add the almonds to the frypan with the shallots and cook for a further 1-2 minutes. 
 

Once cooked place the almond and shallot mix in with the turkey mince mixture, add a generous pinch of salt and 1 whole 
egg and mix everything together thoroughly and set aside. 

 
Line a standard sized terrine mould or loaf tin with the bacon rashers and pack the turkey mince into the mould pressing it 

in tightly. Fold over the excess bacon to cover the top of the meatloaf and cover the surface with a sheet of baking paper. 
 

Wrap the top of the mould with foil and place the meatloaf on a solid baking tray and into a pre-heated oven steam setting 
80˚C for 1.5 hours. 

 
Once steamed remove the meatloaf from the oven and discard the baking paper and foil. Leave the meatloaf to rest for a 

minimum of 20 minutes before removing it from the mould. 
 

To serve place slices of meatloaf on a serving plate with a little extra English mustard and cornichons. 
 
 

HINTS & TIPS 
 

- A dish like this can be served hot or cold, after a night in the fridge the flavour will improve markedly, you can always use 
the re-generate or re-heat program on your oven to bring the meatloaf up to temperature if you like it hot. 

 
- This is a great option for a cold Xmas lunch, it can be made ahead of time and is delicious with salad and crusty bread. 

 
 
 


