Emlio' s Utinate Matl oaf

A m xture of ground neat, egg, onion, tomato sauce and cracker crunbs baked
in a tangy "sauce" of vinegar, nustard and brown sugar. This is the best
nmeat | oaf reci pe. People who hate neatl oaf |ove this one! No ketchup
needed!!

Makes 6 servings.

I ngredi ent s:

1 1/2I bs. G ound Beef

1 Egg, Beaten

1 Small Onion, Chopped

1 Cup Shurfine Tomato Sauce, D vided
1 Cup Cracker Crunbs

Salt and Pepper to Taste

2 Tbsp. Shurfine Vinegar

2 Tbsp Shurfine Prepared Mustard
1/2 Cup Shurfine Brown Sugar

1 Cup Varm Wat er

Directions:

? Preheat oven to 375 degrees F.

? In a medium bow conbine the ground neat, egg, onion, 1/2 cup
? tomato sauce and cracker crunbs.
"

Season with salt and pepper to taste and m x well; press
m xture into a | oaf pan and nmake a depression in the center.
? Set aside.

? In asmll bow conbine the remaining 1/2 cup tomato sauce, Vvinegar,
nmustard, brown sugar and water.

? Mx together until sugar has dissolved and pour |iquid over neatl oaf.
? Bake in preheated oven for one hour.

Prep Time: 15 Mnutes Cook Tine: 1 hour

G ve Mom a Hug!



