old fashioned meatloaf    

(grampa b)
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My Dad LOVED meatloaf – and it was a weekly staple when we were growing up.  Old fashioned, flavorful and perfectly seasoned with a tangy sweet tomato sauce topping – perfect for dinner or meatloaf sandwiches!
INGREDIENTS:
2 lbs lean ground beef or ground turkey
1 cup crushed saltine or Ritz crackers

1 egg, beaten

1 cup milk

1/2 cup ketchup

1/3 cup onion (finely chopped)
1 teaspoon salt

1/2 teaspoon black pepper

1/2 teaspoon garlic powder

3/4 cup ketchup

1/4 cup brown sugar

1/4 cup apricot preserves

1 tablespoon Worcestershire sauce
HOW I MAKE THIS:

1. Preheat oven to 350 degrees.  Spray a 5x9 loaf pan with cooking spray and set aside. (If you are doubling the recipe, I use a 9x13 baking pan).  

2. In a large bowl, combine the ground beef, egg, 1/2 cup ketchup, onion, salt, pepper and garlic powder. Add the cracker crumbs, and mix well.  Add milk last and mix together until thoroughly combined.

3. Pour the mixture into the prepared pan and shape into a loaf, patting the top and sides evenly.  Bake in the preheated oven for 1-1/2 hours.

4. In a small bowl, combine ¾ cup ketchup, brown sugar, apricot preserves and Worcestershire sauce, stir well.  Spread half of the mixture evenly over the meatloaf halfway through baking.  Reserve the remainder of the sauce for serving. 
5. When meatloaf is done baking, remove from oven and let it rest for 15 minutes before slicing and serving. (This keeps allows the fat to run out from the loaf and keeps the meatloaf juicy.)
YIELD:  1 loaf – about 8 slices
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