
 

 

Pesto Meatloaf with Marinara Sauce 

 

This recipe jazzes up meatloaf and brings it back to the dinner party table! Pesto infuses such an 

aromatic and rich flavour to regular old ground beef and what could top something so 

wonderful better than homemade Marinara Sauce? Nothin’, I say! 

 

Ingredients for Marinara Sauce: 

1 medium onion, finely chopped 

2 medium carrots, finely chopped 

1 clove garlic, minced 

¼ c. red wine (ie. Chianti) 

1 can no salt added unseasoned diced tomatoes with juice 

¼ tsp dry oregano 

¼ tsp dry basil 

¼ tsp dry thyme 

Freshly ground black pepper and sea salt to taste 

Chopped fresh Italian Parsley for garnish 

 

Ingredients for Meatloaf: 

2 lbs. lean ground beef 

1 medium onion, finely chopped 

½ cup dry bread crumbs 

1 tsp dry Italian seasoning 

¼ c. pesto sauce (recipe can be found under ‘Everything Else’ section, or can use store bought) 

1 egg, beaten 

 



 

 

For Sauce: Marinara Sauce needs time to simmer and reduce so that the flavours intensify and 

that requires time and patience. I usually let it simmer a minimum of 3 hours up to 6 hours and 

the longer it simmers, the deeper the flavour and the better the sauce will be. 

 

Heat 1 Tbsp olive oil in a large pot over medium high heat. Add onion, carrot and garlic and 

saute until onion is translucent, about 3-5 minutes, stirring occasionally. Add red wine to pot 

and let simmer and reduce, scraping up flavourful brown bits from bottom of pan. Season 

veggies and red wine mixture with oregano, basil, thyme, salt and pepper. When wine is 

reduced by half, add in diced tomatoes and their juices. Bring sauce to a low boil, reduce heat, 

cover and let simmer, stirring occasionally, for minimum of 3 hours.  

 

For meatloaf: In a large bowl combine ground beef, onion, Italian seasoning, pesto sauce  and 

beaten egg. Form meat mixture into a loaf and place into loaf pan. Spoon 1-2 Tbsp of 

simmering marinara sauce over top of loaf. Bake in preheated 350 degree Fahrenheit oven for 

45 minutes to an hour. Let cool for 5 minutes before slicing.  

 

Serve sliced meatloaf with marinara sauce on top and a side of spaghetti pasta. Garnish with 

freshly chopped Italian Parsley and freshly grated Parmesan Cheese. Enjoy! 

 

 

 

 


