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Open-Ended Response Questions

1. Describe the texture and appearance of perfectly cooked meatloaf.

2. Explain the role of breadcrumbs in a meatloaf recipe and why they are
used.

3. How would you adjust the recipe if you wanted to add some vegetables to
the meatloaf mixture?

4. Why is Worcestershire sauce a common ingredient in meatloaf recipes, and
what flavor does it contribute?
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