
Ingredients:
Meatloaf
1 1/2 lbs. lean beef (chuck or sirloin)
1/2 C. minced onion
1/4 C. chopped bell pepper
1 C. ketchup or more

2 Tbsp. Worcestershire sauce
1/2 lb. mild pork sausage, crumbled
1 sleeve Ritz® crackers, crumbled
1 Tbsp. lemon juice

Glaze
1/2 C. Ketchup
2 Tbsp. mustard
2 Tbsp. honey

Tasty Recipes for You to Try

Meatloaf
Serves 6-8

@ Home on The Range. A show about cooking, exclusively on EPlusTV cable channel 6. Visit www.eplustv6.com for schedule & more recipes.

Shared by: Gene Smith & Leah Claire Hall

Directions:
1. Preheat oven to 350°.
2. In a medium bowl, combine all ingredients together until mixed well.
3. Spray a casserole dish with cooking spray and add meatloaf mixture.
4. As the meatloaf is cooking, in a small bowl mix together ingredients for glaze and set aside.
5. Cook meatloaf for about 45 minutes. Top with glaze, return to oven and cook an additional 15 minutes.


