
CANDELEROS SOUTHWESTERN GRILL

MAKE IT EASY & MAKE IT SPECIAL WITH OUR ENTIRE LINE 
OF SIZZLING SAUCES AND SALSAS!

TURKEY ‘MEATLOAF’ WITH MOLE POBLANO  (served 4-6)

¼ cup finely minced onions
1-1/4 lb ground turkey
1 egg
1 cup breadcrumbs
8 oz Candeleros Mole de Poblano sauce
Cojita or Feta cheese for garnish
Sesame seeds for garnish

Preheat oven to 400˚.  Dice the onion and place in a large bowl with the turkey, egg, 
breadcrumbs and 2 oz of the Mole sauce.  Mix until well incorporated and season 
with salt and pepper.  Grease sides of a loaf pan and form the meat mixture to the pan. 
Top the mixture with 2 more oz of the Mole sauce.  Bake in the oven for 40-45 
minutes.  Heat remaining 4 oz of Mole sauce in a small pot.  Slice and serve portions 
with some of the sauce.  Garnish with the sesame seeds and cheese.  Serve with your 
favorite potato and vegetable.


