	
	Meatloaf 
INGREDIENTS

1 large onion, chopped 
1 rib celery, finely chopped 
1/2 red bell pepper, finely chopped 
2 teaspoons minced garlic, plus 1 teaspoon 
1 teaspoon chopped thyme leaves 
1 teaspoon chopped rosemary 
1/3 cup chopped fresh parsley 
2 eggs 
1 1/2 teaspoons Dijon mustard 
1/2 cup ketchup, plus 1/4 cup 
2 tablespoons plus 1 teaspoon Worcestershire sauce 
2/3 cup Breadcrumbs 
1 pound ground chuck 
1/2 pound pork sausage (such as breakfast sausage) 
1/2 pound ground veal 
1 1/2 teaspoons salt 
2 teaspoons plus 1/4 teaspoon freshly ground black pepper 
2 tablespoons white or red wine vinegar 


DIRECTIONS
Mix all ingredients together in a bowl, and transfer to a loaf pan.

Shape with your hands into a loaf.

Bake at 350 for an hour. Take out of the oven and let it

Stand for about 5-10 min until firm and slice and serve.




