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Cynthia Kallile: The Meatloaf Bakery Cookbook: Comfort Food with a Twist before purchasing it in order to
gage whether or not it would be worth my time, and al praised The Meatloaf Bakery Cookbook: Comfort Food with a
Twist:

3 of 3 people found the following review helpful. A "Must Have" Book for Meatloaf LoversBy CPG: The A TeamThe
Meatloaf Bakery Cookbook by CynthiaKallile isfilled with information and recipes for making a variety of
meatloaves and meatloaf cupcakes. Recipes for meatloaves and/or meatloaf cupcakes in the book include The Mother
Loaf (the author's original meatloaf recipe) aswell as onesfor aJ. P. Reuben Loaf, a Herby Turkey Loaf, aMy Thai

L oaf, a Party Hearty Pizza Loaf, and many others. Clear directions for making each type of meatloaf and afull-color
illustration of the meatloaf are included in the book. The author also includes a nice selection of recipes for "lite bites,”
sides, and sauces to serve with the meatloaves. The book is a"one of akind" cookbook and one that any meatloaf lover
will find invaluable. All recipes are from the the author's meatloaf bakery in Chicago and, on arotating basis, avaiable
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in the bakery. After purchasing the book and trying several recipesfromiit, | have added the author's Meatloaf Bakery
to my list of bakeries/restaurants to visit.3 of 3 people found the following review helpful. Great Addition to your
Cookbook LibraryBy Patricia A. Manbeckl got this book after my teenage son saw the restaurant showcased on a
Food TV episode. So far, we only made one of the meat loaf recipes, but it was fabulous. | didn't think I'd like any
other meat |oaf recipe but my own, and after trying one of theirs, | can honestly say | will be trying al the others. The
idea of making them into cupcakesis so coal. It honestly looks and tastes delicious. | love it when something comes
together in not alot of time and it is fabulous-that's what you get with this book.They did a fantastic job with the
layout and pictures. | love everything about it, and | will be giving it out as gifts to my cooking friends.O of O people
found the following review helpful. Two StarsBy L. GarlDidn't find recipes that | would want to make

"Some of the best and most gratifying food in town." --Michelin Guide Chicago 2012"Cynthia Kallile rethinks the
comfort-food classic with recipes like her chorizo-spiked El Loafo del Fuego.” --Food Wine"Unless she's an editor at a
major food magazine or Martha Stewart, thisisn't your mom's meatloaf." --SeriousEats.comPeople are raving about
The Meatloaf Bakery's tasty creations, and now its founder, Cynthia Kallile, brings her bakery-inspired savory treats
from her Windy City shop to your kitchen table. Make every meal memorable with these flavorful twists on everyone's
favorite comfort food.Add akick to Sunday night dinner with Chili Chili Bang Bang topped with alayer of Cheesy
Cornbread. Serve up amazingly tasty bites at your next get-together with atray of Loafer Pops. Or sit down with the
family and enjoy the mouthwatering dish that started it all--The Mother Loaf . With inspiration from al over the world
and ingredients that go far beyond ground chuck, The Meatloaf Bakery Cookbook gives a nod to Mom's cooking while
letting you be creative in the kitchen. These delightful dishes will be everyone's new favoritesin no time!

"A handsome volume, with photos of every dish.... Most are convincing arguments for straying from your house
favorite - from her mom'’s recipe to loaves based on Thai, Cajun, pizza, Reuben-sandwich or barbecue flavors. Try a
few varieties, and pretty soon your kitchen will be the meatloaf bakery." --The Chicago Tribune"The recipes are all
easy to understand. For the most part the recipes call for ordinary ingredients that are in most grocery stores. This
cookbook would be great for anyone that likes meatloaf and would like to learn different ways to makeit." --From
Val'sKitchen"| love that the majority of ingredients used in The Meatloaf Bakery Cookbook you will find right in
your pantry. The explanations of what and why you are doing things are excellent. | also love how they give you tips
for what goes well with each recipe and the side notes of why they included each recipe in the cookbook." --
LisaCooking.com"| have alot of cookbooks. Some of them speak to me. The Meatloaf Bakery Cookbook: Comfort
Food with a Twist by CynthiaKallileis one of those. | was hooked. Thistime, | wanted to make every. single. recipe.
There was an Herby Turkey Meatloaf that momentarily made me rethink my Thanksgiving plans.”" --Foodie with
Family blog"The flavors are surprisingly sophisticated, and the cupcakes are a fun and easy weeknight meal. The
recipe that most interests usis the Herby Turkey loaf...it makes for a creative, casual take on the traditional
Thanksgiving dinner or abrilliant day-after solution for leftovers. After al, 'tis the season for comfort food--and for
pushing a classic outside the rectangular pan." --PureWow.com"There will definitely be something for the whole
family to enjoy. Even for the Vegetarians out there! Plus, all the ingredients are easy to find and purchase at your
neighborhood grocery store. They are the perfect serving size and the different types of mashed potatoes as "frosting”
is absolutely brilliant. If you and your family are meatloaf fans or simply want to try something new Kidgrade
recommends this cookbook! We are so happy it was shared with our family." --Kid Grade blog"We found the cheesy
taters to be smooth and packed with cheddar cheese flavor - a welcome change from plain mashed potatoes. But when
you combine it with the Father Loaf, you have one of the best comfort food combinations around. This version of the
classic meatloaf had an unbeatable combination of flavors complemented perfectly by a barbecue glaze. I'm sure we
will be trying many other recipes for meatloaves and sauces in the near future." --International Recipe Syndicate



