Hmount Measurs Imoredient - Freparation Method

Glaze
LE oup katohup or ohili sauce
4 tabhlespoons Dreown suoaT
4 tesspoons cidar winsoar

2 bablespoons wea

o
12 teaspoon deied thume L tesspoon salt U2 fesspoon ground black pepper 2 teaspoons

stable oil L medium ondon - chopeed 2 cloves gavlio - minced 2 larag

]
i
o
Hin]

pe

clidor mustard 2 teaspoons worcestarshive saucs U0 teaspoon hot rs-“a::i pEpper saloe LD oup
whole milk 1402 pounds ground chuck 02 pound ovound pork 1 4093 cups breasd crumbs U053 cup
frash parsley - minced 12 slices bhacon

Hlarer Mlix a1l inoredisnts, set azids
Freheat oven to 358,

Hest oil inomecdiomn skillet. Sdd ondon and gaclic, saute until softensd, about 3 minutes. Set
"Elxjw Ty sl

Mix ooz with thume, salt, pepper, mustard, d-sauce, pepper sauee, ardd milk, HBdd eoo misture
toomeat in laras bowl alono with crackers, pavsley, cooked omdon arnd gavlic. Mie with fork
urkil evendy blended ard misture doss not stick o ool

With we harnds, paet mixturs into approximately 945 inch loaf shape on foil lined shallown baking
pare. BHrush owith half the alaze, then arranas b:is,,uﬁ slices, crosspiss, over loaf, overlapping
s=linhily argd tucking bacon tips undse loastf.

Bake loat until bacon i orise and dnternal tenperaturs reachss 160 deovess, about L hour.
ool et least 20 minutes,

SimmerT renaining olaze over mechiom heat ontil thickensd sliabtly. Slice meat loat arndd serve
with olaze.



