
BBQ BEYOND MEATLOAF

TASTING NOTES & PLANT-BASED PAIRING

the ripe fruit flavors in Zinfandel complement the tangy, sweet, and savory flavors of BBQ sauce! 

2017 Ballentine Estate Zinfandel

Winemaker Notes:

"We look for flavors of blueberry and raspberry syrup in the
Zinfandel grapes to indicate ripeness. When squeezed, the

berries leave the fingers sticky from all of the sugar. Picking at
this ripeness we feel this brings out the blue fruits and floral

notes in this wine and leads to great balance overall. We leave
15% whole berry in our fermentations and ferment the wine

using a special selection of yeast aiming at gentle extraction of
tannin while maximizing our fruit concentration and color

intensity."
 

"This vintage was pressed off at dryness and barrel aged for 17
months. The wine is a blend of our two Zinfandel clones and is

meant to show purity of fruit."

Ingredients:  
Two 16-ounce packs Beyond Beef (plant-based ground) or
      three packs of Beyond Meat Burgers
 1.5 cup dried oats 
1 tbsp egg replacer with ¼ cup water (can also use a flax
     “egg”)
 1 bell pepper
 3 celery stalks
 1 onion, diced small
 3-5 cloves garlic, minced
 1 tsp dried thyme
 2 tsp Cajun seasoning
 2 tbsp vegan Worcestershire sauce
 1 tbsp tomato paste
 3 tbsp gluten-free flour 
1 pinch of salt 
1 pinch of black pepper
 
BBQ Meatloaf Topping
 1/3 cup ketchup
 2 tablespoons brown sugar
 1 tablespoon Dijon mustard
 1/4 teaspoon black pepper 
Preheat oven to 375*F
 
Directions:
In a bowl, add ketchup, brown sugar, Dijon mustard, and
pepper. Mix well and set aside. 
 
Mix egg replacer and water and set aside. 
 
In a hot pan, sauté onion, celery, and bell pepper until
slightly browned. Add garlic to veggies and sauté for
additional 30 seconds. Set aside veggies and let cool. 
 
In a large bowl, mix Beyond Burger patties, dried
oats, cajun seasoning, flour, tomato paste,
vegan worcestershire sauce, egg replacer mixture, and
cooled veggies. Sprinkle a pinch of salt and pepper – mix
well until all ingredients are well incorporated. Place in a
loaf pan and spread evenly into the form of a loaf. Spread
meatloaf BBQ sauce evenly on top of loaf. 
 
Place into oven and bake for 35-45 minutes until
browned. Cool for 10-15 minutes. Slice and serve.
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