Swedish Meatloaf  - Lihamure Kepliras 

Serves 4-6
Pastry:

2½ cups flour

1 teaspoon salt

12 tablespoons butter

1 egg

½ cup sour cream

1 tablespoon soft butter (to grease cookie sheet)

Filling:

4 tablespoons butter

¾ cup chopped mushrooms

3 pounds ground meat (any ground meat or combination)

1/3 cup chopped onions

¼ cup chopped parsley

1 cup grated cheddar (Swiss)

½ cup milk

1 egg beaten in 2 tablespoons milk

· Sift flour and salt together.

· Drop chilled ¼-inch bits of butter into flour and rub together.

· In separate bowl, mix egg and sour cream; stir into flour.

· Gather dough into ball, wrap in wax paper, and refrigerate for one hour.

· (HINT!!  I skip this whole pastry thingy and buy frozen puff pastry sheets from Pepperidge Farm – thaw and roll out a bit – they come two to a package, so use one for the bottom and the other for the top.)

· Melt butter in skillet and cook mushrooms until lightly colored.

· Remove mushrooms and cook raw meat until it loses its red color and any accumulated liquid in the pan cooks completely away.  (If necessary, drain liquid from meat – I always do this.)

· In large bowl, mix mushrooms, meat, onions, parsley, cheese and milk.

· Cut chilled dough in half; roll out each to rectangle shape.

· Place one piece on cookie sheet.

· Gather meat mixture into a ball and place in the middle of the pastry.  Shape meatloaf to fit pastry.

· Drape second sheet of pastry over top.  Cut several air vents; crimp pastry edges together using the egg/milk mixture to moisten the edges.

· Decorate with scraps of pastry.

· Then brush egg/milk mixture over the entire pastry case.

· Bake at 375˚ for 45 minutes.

· Serve thick slices of meatloaf with sour cream and lingonberries.

