Meat Loaf with Brown Sugar-Ketchup Glaze
GLAZE
 1/2 cup ketchup


4 Tablespoons brown sugar



4 teaspoons cider or distilled white vinegar

MEAT LOAF
 2 teaspoons vegetable oil


1 medium onion, chopped



2 medium garlic cloves, minced or pressed through a garlic press



2 large eggs



1/2 teaspoon dried thyme



1 teaspoon salt



1/2 teaspoon ground pepper



2 teaspoon Dijon mustard



2 teaspoon Worcestershire sauce



1/4 teaspoon hot pepper sauce



1/2 cup whole milk or plain yogurt



2 pounds meat loaf mix (50 percent ground chuck, 25 percent ground
pork, 25 percent ground veal)



2/3 cup crushed saltine crackers (about 16)



1/3 cup minced fresh parsley leaves



6-8 ounces (8 to 12 slices) bacon

Instructions
Make the Glaze:
1. Combine the ketchup, brown sugar and vinegar in a small saucepan. Set aside.
Make the Meat Loaf:
1. Preheat the oven to 350F. Cover a baking sheet with foil and set aside.
2. In a skillet, heat the oil over medium heat. Add the onion and garlic and saute
until soft.
3. In a medium bowl, combine the eggs, thyme, salt, pepper, mustard, Worcestershire
sauce, hot pepper sauce and milk. In a large bowl, combine the meat mix, crackers,
parsley and cooked onion and garlic mixture. Add the egg mixture and mix lightly
until combined.
4. Turn the mixture onto the foil lined baking sheet and shape into a loaf about 9×5inches. Brush half of the glaze on top of the loaf. Place the bacon strips
crosswise over the loaf, overlapping slightly. Tuck the edges under the loaf.
5. Bake until the bacon is crisp and the internal temperature of the loaf is 160F,
about 1 hour. Cool for at least 20 minutes. Place the remaining glaze in a small
saucepan until slightly thickened. Slice the meat loaf and serve with the glaze.

Recipe shared by Russ Cooke and Cathy Dinsmore
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