‘Mr. John's Meatloaf
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Mr. John's Meatloaf

Yield: &

Ingredients

1 tablespoon olve ol

1 medwm omon, finely chopped

1 green bell pepper. nbs and seeds removed, finely chopped
1 gound ground beef chuck

172 pound ground potk sausage, casings removed

1 cup plain dned breadcrumbs

Coarse sall and freshiy ground pepper

1 tablespoon Emeni's Onginal Essence

2 large eggs, lightly beaten

12 cup heavy cream

§ ounces fresh chonzo or Andoullle sausage (not smoked)
1/2 cup bottied che: sauce

2 tablespoans dark brown sugar

2 teaspoons Worcestershire cauce

Directions
Freheat oven to 375 degrees Line a nmmed baking sheet with aluminum foil, set aside

In a large skifiet owver medium heat, heat ohwve od Add onion and green pepper and cook until vegetables are very soft and
lightly caramelized, about 10 minutes. Set aside to cool bnefly

In a large bowl, combine beef, pork, vegetable mixture, breadcrumbs, 1/4 teaspoons salt, 172 teaspoon pepper, and
Essence In a separate bowl, combine egas and cream, pour over meat mixiyre Gently mix 1o combine (do not overmix)

Place half the meat mixture on prepared baking sheet, formonto a 9-by-d-inch loaf Using a panng knife, remove casing from
chanzo, keeping the shape intact Flace chonzo lengthwise down center of loaf Cover with rest of meat mixture, encigsing

chanzo and patting to achere
in a small bowl  combine chili sauce, dark brown sugar, and Worcestershire and stir to blend Brush over meatloaf Bake,
‘ . Lot |
basting accasionally with pan juices, untd an instant-read thermometer inserteg in center of loaf reqistars 160 degrees, about

1 hout Let rest 15 minutes before sening



