Mr. John’s Meatloaf for Two
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This is Chef Emeril Lagasse’s dad’s meatloaf recipe – it’s got a spicy Creole twist to it. I cut the original amounts of the ingredients down to two servings.
Ingredients:

½ pound lean ground beef

¼ pound spicy Italian sausage, bulk/out of the casing
½ cup finely chopped onion

¼ cup finely chopped green bell pepper

2 – 4 cloves garlic, minced
1 egg, beaten
¼ cup heavy cream

½ cup breadcrumbs

½ teaspoon salt

¼ teaspoon ground, black pepper

1½ teaspoons Creole seasoning
2 tablespoons vegetable oil, for frying vegetables
1 whole Mexican-style (raw) or Portuguese-style chorizo sausage link
½ cup bottled chili sauce, or ½ cup ketchup spiked with your favorite hot sauce
Preparation:

Preheat oven to 350° F.  While oven heats up, sauté the onion, bell pepper and garlic in the oil, seasoned with a little salt and pepper, until onion is opaque. 
In a mixing bowl, combine the egg, beef, pork, sautéed onion, garlic and bell pepper, cream, breadcrumbs, salt, pepper and Creole seasoning; blend thoroughly (I do it with my hands wearing washed latex gloves). Press half of this mixture into a greased loaf pan. Lay the sausage down the middle of it, then mold the remaining meatloaf mixture over and around the sausage to cover it completely; seal into an oblong loaf.

Coat the entire surface of the meatloaf with chili sauce/spicy ketchup and bake 55 minutes to 1 hour. Serve with your favorite potatoes and vegetables.
