Al American NMeat [oaf

(jngrealienfd

7 large green pepper, clzoppeal
7 large onion, choppea’

2 feaspoons olive oil

4 gar[ic c]oved, minced

2 eggs, [igl)f]y beaten

7 cup 2% milk

6 slices bread, cubed

7-7/2 Cupd (6 GMI’ICCO) 0;)1‘66{6{66{ cl)ea]alar c[zeede
2-7/4 feadpoond Clll‘ied rodemary, crudl;ea’

2 feaspoons da[z‘

— —
7 feadpoon pepper ()L’rom dadfe Of O.Z%Ome

2 pouna’d lean grounal laeef (90% Zean)
7 pouna’ grounal por/e

7-7/2 cupd /eez‘c/zup

7/4 cup pac/eea] brown dugar

2 feaspoonds cider vinegar
Direcfiond

Saul‘e green pepper and onion in oil in a Zarge shillet until tender. a@a’a’ gar]ic; cook T minute
longer. (’/—randfer to a large bowl: cool to room temperature.

Add the eggs, milk, bread, cheese, rodemary, salt and pepper. Crumble Leef and por/e over
mixture and mizx well

Pat into two greadea’ 9-in. x H-in. Z('vapl pand. Combine /eez‘c/zup, brown sugar and vinegar in a
small bowl Spreaa’ over topd, Cover and freeze one meat ]caf D[or up to 3 months.

Ba/ee the remaining ]oaf, uncoverea’, at 350° D[or 50-55 minutes until no pin/e remainé and a
thermometer reads T160°. Let stand 70 minutes lﬁefore d]icing.

Jo use frozen meat ]oaf: Bake Ifrozen meat loalf as directed, increading time to 7-7/% to 7-7/2
hours. gzelal 2 loaves (8 dervingd eaclx).



