
Dairy Free and Egg Free
Makes one 9-x-5-inch (2 L) meatloaf
Serves 8

½ cup   125 ml      cranberry sauce (homemade  
    or prepared)
1 ½ Tbsp    packed light brown sugar 
½ cup   125 ml  plain dry breadcrumbs 
½ cup   125 ml  coconut milk (tetra, not   
    tinned)
5 Tbsp    ground flaxseed

Prep Time: 15 minutes
Cook Time: 75 minutes

1 ½ lbs   675 g  extra lean ground turkey 
3 Tbsp    finely chopped sweet onion 
½ tsp    fine salt 
¼ tsp     ground black pepper
¼ tsp     dried thyme 
⅛ tsp     dried sage 
Pinch    ground nutmeg 

Directions
1. Preheat the oven to 350 °F (180 °C) on the ProBake 
Convection™ setting. Because the heat source comes from the 
back of the oven, the meatloaf will cook quickly and evenly.

2. Stir the cranberry sauce and brown sugar together and spread this 
over the bottom of a 9-x-5-inch (2 L) loaf pan. 

3. Stir the breadcrumbs and coconut milk together in a small dish 
and set aside.  In another small dish, stir the ground flaxseed with 
6 Tbsp (90 ml) of water and set aside.

4. Combine the ground turkey with the onion, salt, pepper, thyme, 
sage and nutmeg, mixing well.  Add the soaked breadcrumbs and 
soaked flaxseed and mix in well.  Spoon this in to the loaf pan and 
spread to level it. 

5. Bake for about 75 minutes, until an internal temperature of 165 
°F (74 °C) is reached.  Let the meatloaf rest on a cooling rack for 
about 15 minutes, before tipping out to slice and serve.

Tips
• You can use homemade or prepared cranberry sauce for this 
recipe. Homemade cranberry sauce can be stored in the fridge 
for up to 8 weeks, because the LG Smart Cooling+Plus maintains 
optimal temperature and keeps foods fresher for longer.
• Noelle pointed out that Vitamin C, found in cranberries, helps 
with the absorption of iron in meats, when consumed at the same 
time, making this recipe not just delicious, but nutritious.
• We used coconut milk in place of dairy milk in this recipe, and to 
replace each of the two eggs called for in the original recipe, we 
used 2 ½ Tbsp ground flaxseed soaked in 3 Tbsp of water.  This is 
a common substitution I use in baking muffins and other baked 
goods.
•  The advantage of LG ProBake Convection™ oven is that the 
airflow is even throughout, maintaining an even and quicker cook. 
We cooked Oven Roasted Sweet Potatoes with Caramelized 
Onions and Brussels Sprouts with Lemon and Pumpkin Seeds at 
the same time as the meatloaf, each dish on a different rack and 
everything baked evenly.
•  The FreshAir Filter of the InstaView Door-in-Door® fridge means 
that leftovers can be stored and food odours won’t transfer.
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