Don’t Let Your Meat Loaf  (serves 8 to10 people)

1 lb. ground Beef

1 lb. ground Pork
½ cup small-diced Red Peppers

½ cup small-diced Green Peppers

½ cup small-diced Onions

½ cup small-diced Celery

½ cup small-diced Carrots

¼ cup small-diced Garlic

¼ tablespoon Thyme

¼ tablespoon Oregano

¼ teaspoon Cumin

¼ teaspoon Chili

½ cup White Wine

½ cup Flour

½ cup breadcrumbs (you can substitute with non salted crackers or potato chips.  If you choice to use chips eliminate the salt - I like Lays myself)

½ tablespoon Salt

½ tablespoon Pepper

3 Tablespoons Heavy Whipping Cream

2 Large eggs

4 slices of Bacon

1 cup Catsup

1 tablespoon Worcestershire sauce

Preheat oven to 375 degrees. (Actual cooking time is 1 ½ hours or until done – and you’ll know when you stick a fork in it) Sauté Peppers, Onions, Celery, Carrots, Garlic, Thyme, Oregano, Cumin and Chili. Deglaze with white wine. Set aside and let cool.

Once the above ingredients have cooled, combine with the rest of the ingredients except for the catsup and bacon. Come on people, you’ve made meatloaf before; you know where we’re going. Alright, now that you know what’s happening, mix all that stuff together with your bear claws until you get it up to a paste. Throw that in a pan and slap that bacon on and shove it in the oven and bake for at least a good hour. Or at least 3 beers and 3 cigarettes (or one good cigar) Now at the end of the 3rd cig, cover it with that so called catsup. Let it finish in the oven for 15 minutes or at least 2 cigs and another beer. Remove from oven and let rest for 20 minutes or 2 cocktails. Serve it with your best side up. 

