NEAPOLITAN MEATLOAF
(adapted from Food and Wine magazine) 
Ingredients

1. 1/4 cup pine nuts

2. 1/4 cup golden raisins
3. 1 large sauteed shallot

4. ¼ cup red wine or port

5. 1 teaspoon dried oregano
6. ½ cup Italian style breadcrumbs

7. 1 large egg, lightly beaten

8. 1/2 pound ground beef chuck

9. 1/2 pound ground pork

10. 1 teaspoon kosher salt

11. 1 teaspoon freshly ground pepper

12. 1/2 cup grated romano or parmesan cheese 

13. 4-5 ounces of fresh mozzarella

Toast pine nuts on stovetop for about 2 minutes, Let cool. 

Saute shallot in olive oil until soft. Add about ¼ cup red wine (I used a port) and add golden raisins and let them soak in the mixture. Let cool. 

Combine rest of ingredients as listed above, add cooled pine nuts and raisin mixture and incorporate well. 

Start shaping into an 8 x 4 loaf adding the fresh mozzarella down the middle and molding the meatloaf mixture over the top, so the cheese is now in the middle of the loaf. Cook on a rimmed baking sheet at 350 for about 30 minutes. 

Let rest for about 10 minutes before cutting into. I made some fresh roasted tomato sauce to serve on top! Excellent with garlic mashed potato and fresh roasted green beans! 
