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Meat/Turkey Meatloaf

2. Form into long loaf, place in baking pan, top with (C)
and bake 450F for 25 minutes.

3. Fry (D) in saucepan until crispy, remove bacon, chop and
return to pan. Add (E) and fry until translucent, then
add (F) and bring to a boil. Pour sauce over loaf, cover
with foil, and bake 25 more minutes (internal
temperature 150F).

4. Transfer to platter, leaving covered for 15 minutes. top
with (G) and serve.
Servings: 8
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From the kitchen of David and Jennifer Deaven




