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The Ultimate French Onion Meatloaf Recipe:
Caramelized Comfort Food Perfection

?? The Ultimate French Onion Meatloaf: Caramelized Comfort Food Perfection

OVEN

350°F
TIME

25 min
TEMP

160°F
PRINT

Recipe Card

INGREDIENTS

� The Meatloaf Base:

� The Caramelized Onions & Topping:

� ? Swaps and Notes:

� Cheese: If you can’t find GruyŁre, Swiss cheese is
the closest flavor and melt-factor alternative.
Provolone or even a sharp white cheddar can be used
in a pinch, but you’ll lose a bit of that classic
French Onion flavor.

� Meat: For a leaner meatloaf, you can use a mix of
ground beef and ground turkey or veal, but be aware
it may be slightly less juicy. Stick to the 80/20
beef for the best result.

� Gluten-Free: Substitute the breadcrumbs with
gluten-free breadcrumbs or 3/4 cup of quick oats.

� Moisture: The milk and breadcrumb mix is crucial.
Don’t skip it, and don’t overmix the meat!

DIRECTIONS

1. Step 1: Caramelize the Onions (The Non-Negotiable
Step): In a large skillet over medium heat, melt the
butter. Add the thinly sliced onions. This step is
where the magic happens, so be patient. SautØ the
onions, stirring occasionally, for about 20-25 minutes
until they are deeply caramelized, golden brown, and
sweet. Add the minced garlic and cook for 1 minute
more. Pour in the beef broth to deglaze the pan,
scraping up any browned bits. Stir until the liquid is
absorbed. Remove from heat and let the onions cool
slightly.

2. Step 2: Prepare the Meatloaf Mixture: In a large bowl,
combine the ground beef, breadcrumbs, milk, beaten
egg, Worcestershire sauce, Dijon mustard, thyme, salt,
and pepper. Use your hands to mix gently but
thoroughly. Avoid overmixing, as this can make your
meatloaf tough.

3. Step 3: Mix and Shape the Loaf: Fold in the cooled
caramelized onions and half (1/2 cup) of the shredded
GruyŁre cheese into the meat mixture. Shape the
mixture into a neat loaf and place it in a baking dish
or a loaf pan.

4. Step 4: Bake to Perfection: Preheat your oven to
350°F (175°C). Bake the meatloaf for 1 hour, or
until the internal temperature reaches 160°F (70°C)
when checked with a meat thermometer.

5. Step 5: The Cheesy Topping: Sprinkle the remaining 1/2
cup of shredded GruyŁre cheese evenly over the top of
the meatloaf. Return the dish to the oven and bake for
an additional 5-10 minutes until the cheese is
completely melted, golden, and bubbly.
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6. Step 6: Rest and Serve: Allow the meatloaf to rest for
10 minutes before slicing. This resting period lets
the juices redistribute, ensuring a tender and moist
slice every time.

7. ? Tips for Success: Don’t Rush the Onions: The
difference between good meatloaf and great French
Onion Meatloaf is the caramelization. Take the full 25
minutes. If they start to burn, lower the heat.

8. The : Gentle Mix: Mixing the meatloaf too much
develops the proteins and makes it tough. Stop mixing
as soon as the ingredients are just combined.

9. Use a : Thermometer: Don’t guess. The USDA recommended
minimum internal temperature for ground meat is
160?F (70?C). A meat thermometer is your secret
weapon for perfect meatloaf.

10. Make it : Ahead: You can mix the entire loaf and shape
it a day in advance. Cover it tightly and store it in
the refrigerator, then bake as directed (you may need
to add 5-10 minutes to the cook time).

11. ? Serving Suggestions and Pairings: This rich and
savory meatloaf pairs beautifully with classic,
comforting side dishes.

12. Potatoes: Creamy Mashed Potatoes or a simple baked
potato are the quintessential sides. The potatoes soak
up the meatloaf’s savory juices perfectly.

13. Vegetables: Balance the richness with something green,
like Garlic Green Beans or a light, crisp Caesar
salad.

14. Bread: A crusty loaf of bread is essential for soaking
up any leftover cheesy, meaty goodness.

15. Wine : Pairing: A medium-bodied, savory red wine like
a Merlot or a Cabernet Franc will complement the
caramelized onions and beef nicely. For a white
option, try a dry Pinot Grigio.

16. ? Nutritional Information Per Serving (Estimate):
Calories: 450-550

17. Protein: 35-40g

18. Fat: 30-35g

19. Carbohydrates: 15-20g

20. Disclaimer: Nutritional values are estimates and can
vary based on exact ingredients and portion sizes.

21. ? Storage and Leftover Tips: French Onion Meatloaf
leftovers are arguably just as good, if not better,
the next day.

22. Storage: Store any cooled leftovers in an airtight
container in the refrigerator for up to 3-4 days.

23. Reheating: To reheat a slice, place it on a baking
sheet and cover it loosely with foil. Bake at 300?F
(150?C) until heated through. The microwave works in
a pinch, but the oven helps keep the cheese topping
crisp.

24. The : Meatloaf Sandwich: The ultimate leftover meal is
a cold meatloaf sandwich on toasted sourdough with a
swipe of Dijon mustard. Pure heaven.

25. ? More Comfort Recipes You Will Love: If you’re
craving more hearty, soul-satisfying dishes like this
French Onion Meatloaf, be sure to check out some of my
other favorites:
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SWAPS & NOTES

Ground Beef (80/20 mix recommended) 1 1/2 pounds The fat
content is key for a juicy loaf.

Breadcrumbs 1 cup Panko or traditional breadcrumbs work well.

Milk 1/2 cup Helps keep the meatloaf tender and moist.

Large Egg 1, beaten The binder that holds it all together.

TIPS FOR SUCCESS

Don’t Rush the Onions: The difference between good meatloaf and great French Onion Meatloaf is the caramelization.

If they start to burn, lower the heat.

The Gentle Mix: Mixing the meatloaf too much develops the proteins and makes it tough.

Stop mixing as soon as the ingredients are just combined.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/the-ultimate-french-onion-meatloaf-recipe-caramelized-comfort-food-perfection/
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