
1 
 

 
 
Classic Comfort Vegan Meatloaf with Chunky BBQ Veggie Topping  
 
Chunky BBQ Veggie Topping 
2 Tablespoons olive oil 
2 strips vegan maple glazed bacon* 
1/2 onion, peeled, chopped 
1/2 green pepper, seeded, chopped 
1 clove garlic, minced 
1/2 cup red wine 
1/4 cup ketchup 
2 Tablespoons brown sugar 
1-1/2 Tablespoons yellow mustard 
1 cup Roma tomatoes, seeded, chopped 
 
1 (1-3/4 pound) The Herbivorous Butcher Gluten Free Meatloaf* 
1 (14 ounce) package Italian flavored crushed tomatoes 
Garnish:  chopped green onions as desired; parsley sprigs as desired 
  
Prepare Chunky BBQ Veggie Topping: Add oil and bacon strips to 10 inch hot skillet; 
cook until sizzles just like meat bacon; remove from pan; cool; chop into small pieces.  
Add onion, green pepper and garlic to skillet; sauté about 5 minutes on medium heat.  
Add wine, ketchup, brown sugar, mustard, and tomatoes; cook until hot; simmer 5 
minutes. Set aside.  
 
Wrap meatloaf in aluminum foil packet; place on baking pan. Bake in preheated 350 
degree F oven for 15 to 20 minutes or until hot. Meanwhile, heat the crushed tomatoes 
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in microwave oven at high power for 1 to 2 minutes or until hot.  Remove meatloaf from 
foil to serving plate; spoon warm crushed tomatoes over loaf; spoon Chunky BBQ 
Veggie Topping over tomatoes on meatloaf top. Let rest about 5 to 10 minutes before 
slicing. Sprinkle with chopped green onions and garnish with parsley sprigs. Serves:  4 
to 6 
 
*Substitute if product is unavailable 
 
Cook’s Note:  The Meatloaf is very tender and falls apart easily.  Use a sharp knife for 
cutting thicker slices.  Also, you can warm the meatloaf in the microwave but don’t wrap 
it with foil or keep it in the package pan.  Use a medium 5 lower heat for reheating.  Do 
not overcook the meatloaf. 
 
About the Recipe:  Meatloaf always means comfort food that’s full of chunky tomato 
flavor and easy to prepare.  We featured an interesting light Barbecue Veggie Topping 
for an extra special kick.  Don’t forget to save some for those meatloaf sandwiches.  
 
 


