
A N D I A M O I T A L I A . C O M

INGREDIENTS:

TURKEY MEATLOAF WITH MUSHROOM VELOUTE

Chef Jim Oppat ’s

• 2 tablespoon olive oil
• 2 tablespoon butter, whole
• 3 cups onions, small dice
• 2 tablespoon garlic, minced
• 3-4 sprigs fresh thyme
• 2 teaspoon oregano, dried
• ½ teaspoon allspice, ground
• 1.5 cups heavy crème
• 3 lb turkey, ground, thighs preferred
• 3 each eggs, whole lightly beaten
• 1 cup breadcrumbs, finely milled
• ½ cup parsley, chopped
• ½ cup tomato paste, pince
• As needed salt and pepper

Melt the butter and oil and sauté the onions with the garlic, 
thyme, oregano and allspice until translucent.
Add the heavy crème and reduce by half.
Remove from the heat and allow to cool.
In large mixing bowl, combine the turkey, cooled crème 
mixture, eggs, breadcrumbs, parsley and tomato paste.
Season with salt and pepper and pre-cook a small amount to 
taste so the seasoning can be adjusted.
Bake either in a greased loaf pan or hand-form into a 
rectangle on a greased tray.
Bake at 350 °F until the internal temperature reaches 165° F.
Allow to rest for 10 minutes before slicing and covering with 
the mushroom veloute.
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A N D I A M O I T A L I A . C O M

INGREDIENTS:

SAUCE VELOUTE

Chef Jim Oppat ’s

• 2 quarts white chicken stock
• 2 cup assorted mushrooms, cleaned 
and sliced or quartered
• As needed pale roux (about 4 ounces 
of butter cooked with 4 ounces
of flour)
• As needed salt, white pepper 
(to taste)
• As needed lemon juice 
(couple teaspoons)
• As needed heavy crème (about ¼ cup)

Heat stock to the high simmer.  Whisk in the roux, small 
amounts at a time, until the sauce has a nape consistency.
The sauce must then cook at a very low setting for 20-30 
minutes to allow the roux to cook out.
Strain the sauce through a chinois and return to the heat.
Add the mushrooms and allow them to poach in the sauce.
Season accordingly with crème, lemon juice, salt and pepper.
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