Old-Fashioned Meat Loaf

The loaf portion is taken from “What’s Cooking” p.121. The sauce portion is Vonavie’s concoction taking ideas from a recipe in her “Dude Food” cookbook.
Meat Loaf

2 lbs. Ground beef

¼ c. rolled oats (I use more than this. Probably more like ½ c. or ¾ c.)
2 t. salt

¼ t. pepper

pinch of savory (don’t over do on the savory it can be over powering)
½ c. onion, chopped (about ½ of a medium onion)
1 egg

¼ c. milk

2 t. Worcestershire sauce (I’ve also used soy sauce when I was out of this.)
1. In large bowl, mix first 6 ingredients.

2. In small bowl, mix remaining ingredients.

3. Mix the wet ingredients into the meat.

4. Put in 9x5 inch loaf pan and bake for 1 hour at 375ºF.

5. About 45 minutes into the baking add the sauce mixed as directed below.

Sauce (Some people don’t like sauce on their meat loaf, just omit if not desired.)
½ c. ketchup

1 T. sugar

1 ½ T. Worcestershire or Soy Sauce

1 T. mustard

1. Mix above ingredients together in small bowl.

2. Pour and spread on top of meatloaf about 45 minutes into the baking.

