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My first taste of elk was in a burger, and I knew it would make a tasty meatloaf, too. Elk is a very lean meat, similar 

to beef but richer and more flavorful. I can’t say for sure that meatloaf would be successful in every kind of slow 

cooker, but our Cuisinart 7-in-1 slow-cooker has a “roast” feature that is said to function just like any oven, and it 

worked great during my kitchen remodel. 

INGREDIENTS 

1 lb. lean ground elk (or any other ground meat with similar fat content) 

1/3 cup panko crumbs 

1/3 cup whole milk* (see notes) 

4 Tbsp. olive or canola oil 

1/2 large sweet or yellow onion, chopped 

About 5 cremini mushrooms, cleaned and chopped 

2 cloves garlic, finely minced 

1 tsp. fresh rosemary leaves, minced 

1 large egg 

Salt and pepper 

1/2 cup bbq sauce, chili sauce or whatever you like as a meatloaf topper* 

*NOTES 

I used whole milk to moisten the panko crumbs, but if you are dairy-sensitive, I have also had good luck using 

aquafaba, the liquid drained off a can of garbanzo beans. The purpose of the milk is to help convert the crumbs 

into a sticky binder to hold the meatloaf together. 

My sauce for this meatloaf was left from the kielbasa bites I made from that crazy “Chopped” challenge. It was 

chili sauce mixed with grape jelly, so it had a tomato base with a bit of heat, onions and spices, plus the sweetness 

and stickiness of the jelly. I enjoyed the combination so much that I saved the sauce after we finished the kielbasa. 

And of course, now I want to re-create it, just not with three pounds of kielbasa.  

INSTRUCTIONS 

1. In a bowl large enough for combining the full meatloaf mixture, moisten the panko crumbs in the milk. I 

usually eyeball the amounts, but it is approximately 1/3 cup of each. Give the mixture (called a “panade”) 

enough time to hydrate, then push it to one side of the bowl. 

2. Crumble the ground elk meat into the other side of the mixing bowl, so that blending with the other 

ingredients will not require a heavy hand.  

3. Heat 2 Tbsp. olive oil over medium heat (this was 350° F on my slow cooker setting). Add onions and cook 

until softened. Add the rest of the oil, plus the mushrooms and garlic, and sauté until everything is golden 

and caramelized, but not so long that the mushrooms dry out. Turn off the slow cooker and transfer the 

mixture to a bowl to cool several minutes.  
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4. Add the onion mixture to the bowl with the meat and panade. Add the egg and chopped rosemary, and 

season with salt and pepper. Combine everything as evenly as you can without mixing too heavily. My 

method is to plunge both hands into the bowl, twisting away from each other as if adjusting faucets or 

stereo knobs. It seems to get the job done quickly and it’s also a good way to work out any aggression you 

may have over your kitchen remodel. When the meat mixture is sufficiently blended, shape it into a log on 

a large piece of plastic wrap and twist the ends up like a sausage chub. Tuck it into the fridge for about an 

hour. I do this for any meatloaf because it seems to improve the structure and texture during baking. Plus, 

it gives me time to clean up my workspace before the next steps. 

5. Prepare your slow cooker if you’re using one, or preheat the oven to 350° F. The notes from Cuisinart 

suggested turning the insert rack upside down for roasting, and I laid down a piece of folded parchment 

paper to keep the meat from oozing through the mesh rack. Unwrap the meatloaf and place it on the 

parchment, tucking extra paper edges underneath. 

6. Spoon the sauce topper over the meatloaf. Bake on roast setting for one hour, then reduce temperature 

to keep warm until you’re ready to serve. 

http://www.comfortdujour.com/

