
Spicy Meatloaf 

• Preheat the oven to 3500. 

• In a large skillet, sauté the Onion, Celery, & Bell Peppers in the Butter & Olive Oil over 
Medium-High heat until the vegetables are softened. 

• Reduce th heat to Medium. 

• Stir in the Garlic, Seafood Cocktail Sauce, Worcestershire Sauce, Black Pepper, Old 
Bay, & Mushrooms, and continue to sauté until mushrooms are tender (approx. 3 
minutes). 

• Add the Diced Tomatoes and continue to sauté for 2 minutes. Remove the skillet from 
the heat. 

• In a large bowl, mix the Meat, Eggs, & Panko together until well combined (use your 
hands). 

• Add the Vegetable Mixture to the Meat Mixture and mix until well combined. 

• Transfer the Mixture to a Meatloaf pan and bake at 3500 for 1½ hours. 

• Let the Meatloaf stand at room temperature for 15 minutes before serving. 

Prep Time:  15 minutes  Total Time:  2 hours 
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On this Thursday afternoon at The Plough & Whistle, three tables were still occupied with lunch patrons. Fr. 
John Desmond, Rector of St. Mary’s-in-the-Hills Episcopal Church, and also a CPA with an office across the 
street from the pub, sat alone at a table for four next to the wall by the dart board, wolfing down one of 
Porky’s renowned spicy meatloaf sandwiches. 

   Burtram Kenton, Head of Facilities and Maintenance at The Poplars, sat at a table for two across from 
Vito Sclafani. This lunch that the two had just finished had been Vito’s payback to Burt for calling him in to 
solve the mouse problem at the hospital rather than one of the other sixteen pest control firms listed in the 
Yellow Pages. 
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INGREDIENTS 

(4 T) Butter (unsalted) 

(1 T) Olive Oil 

(½ C) Sweet Onion (diced) 

(½ C) Celery (diced) 

(¼ C) Red Bell Pepper (diced) 

(¼ C) Green Bell Pepper (diced) 

(¼ C) Yellow Bell Pepper (diced) 

(1 T) Garlic (minced) 

(¼ C) Hot Seafood Cocktail Sauce 

(1 T) Worcestershire Sauce 

  

(1 Can) (14.5 oz) Diced Tomatoes (Italian Style) 

(1 t) Black Pepper (course ground) 

(½ T) Old Bay Seasoning 

(1 C) Mushrooms (diced) 

(1 lb) Ground Beef (Round) 

(½ lb) Ground Pork 

(½ lb) Ground Lamb 

(3) Eggs 

(2 C) Panko 
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