Meatloaf
Ingredients:
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1 ¼ pounds ground beef or ground turkey

¼ cup tomato sauce

4-5 mushrooms, diced

1 small zucchini, grated

½ cup carrots, finely chopped 

2 celery ribs, finely chopped

½ small yellow onion, finely chopped

1 large garlic clove, finely chopped

¾ cup oats (quick or old fashion)
¼ cup toasted wheat germ

¼ cup sliced black olives

1 egg, beaten
1 teaspoon oregano

1 teaspoon Lawry’s Seasoned Salt

1 teaspoon Lawry’s Lemon Pepper

Topping:

¼ cup ketchup

1 tablespoon brown sugar

1 tablespoon vinegar (white)

¼ teaspoon horseradish

Preheat oven to 350º 
· In a skillet, heat 2T olive oil.  Add onions, mushrooms, celery, and sauté.  Season to taste with salt & pepper.  Add garlic and cook until onions are tender and translucent.  Stir in grated carrot – sauté a couple of minutes longer; then cool completely.
· In a large mixing bowl combine ground eats, grated zucchini, Lawry’s Seasoned Salt/Lemon Pepper, tomato sauce, wheat germ, olives, oregano, and cooled cooked veggies.  Mix well by hand and turn into a greased (vegetable or olive oil spray) baking dish and shape into a loaf. 

· For the topping – combine ketchup, vinegar, sugar, and horseradish.  Spread over the top of the uncooked meatloaf. 

· Bake 45-55 minutes or until meat reaches 155º.  Let the meatloaf rest 10 minutes before slicing.

