Glazed Meat Loaf 
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    Serves 2 to 4.



INGREDIENTS:


Meat Loaf
1 pound ground chuck

(the beef may be substituted with 1 pound ground turkey – use dark meat)

1 cup grated cheese
1 small onion, chopped fine (about a 1/2 cup)
1 medium celery rib, chopped fine (about 1/2 cup)
2 - 3 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons) 
1 teaspoon dried thyme leaves, 1 teaspoon dried, cracked rosemary and 1 teaspoon dried oregano, or 1 teaspoon any fresh herbs on hand
½ teaspoon paprika
2 teaspoons ketchup
2 teaspoons steak sauce (I like British HP)
1 large egg
1½ teaspoons soy sauce
½ teaspoon Dijon mustard
1/3 cup breadcrumbs 
½ teaspoon salt 
½ teaspoon ground black pepper


Glaze
½ cup ketchup (I make my own)
1 teaspoon hot-pepper sauce
½ teaspoon ground coriander 
¼ cup cider vinegar
3 tablespoons light brown sugar


PREPARATION:

Preheat oven to 375° F. for beef or 350° F. for ground turkey


For the meat loaf:  

In a small saucepan, brown the onion, celery and garlic in the olive oil until caramelized over medium heat (this may take a while – sprinkle with just a touch of salt and SUGAR to speed up the caramelization process!). Set aside. 

Grease a small loaf pan and set aside. Beat the egg in a large bowl and combine all loaf ingredients well with the caramelized vegetables. Form the meat into a traditional loaf and place gently into the loaf pan (I use latex gloves). Bake for one hour (for turkey, tent the loaf pan with foil). 


For the glaze: 

While the meat loaf cooks, combine the ingredients for the glaze in the saucepan (no need to wipe it out – the leftover fat from the onions, garlic and celery add an extra layer of flavor!); bring to a simmer over medium heat and cook, stirring, until thick and syrupy. 

When the meat loaf has cooked for an hour, spread half of the glaze evenly over with a spatula or large spoon; place it under the broiler and cook until the glaze bubbles and begins to brown. Remove the meat loaf from the oven and spread evenly with the remaining glaze; place back under the broiler and cook until the glaze is again bubbling and beginning to brown. 

After the meat-loaf glaze is brown and bubbly, remove the meat loaf from the pan to a cutting board and allow to cool about 20 minutes before slicing. 

Warm up a large skillet under medium-high heat or heat up the broiler. Slice the meat loaf, dress the slices evenly with any fat left over in the baking tin and then brown the slices on both sides in the skillet or under the broiler for additional flavor dimension!

