Bacon-Beef Meatloaf for Two - almost too good to be true!
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Recipe yields 2 - 3 servings (either two, very hearty helpings, or 2 reasonable helpings, plus enough left over to make a couple sandwiches for lunch the next day).

Ingredients:

¾ pound ground chuck
4 ounces crumbled, fried bacon and/or commercial-brand bacon bits
1 tablespoon bacon grease and/or unsalted butter

1 medium-large onion, minced (about a cup, or 8 ounces)

1½ teaspoons salt and ¼ teaspoon freshly ground black pepper
1 clove garlic, minced

½ teaspoon chili powder, ½ teaspoon paprika

1 cup breadcrumbs

1 tablespoon flat-leaf/Italian parsley, finely chopped
1 large egg

2 tablespoons of ketchup or your favorite BBQ sauce

Preparation:

Preheat oven to 375° F.   Grease a small loaf pan.

Melt the tablespoon bacon grease or butter in a small skillet over medium-high heat and add the onion; season lightly with the salt and pepper. Sauté the onions until translucent, then add the garlic and continue to cook until everything is well caramelized. Stir in the chili powder and paprika; lightly toast with the onion and garlic. Set aside and allow to cool a few minutes.


Beat the egg in a large bowl, then transfer the onion-garlic mixture into it; mix well with the beef, bacon, breadcrumbs and parsley. Shape into a loaf and bake in the loaf pan for 1 hour.  When the meatloaf has cooked for an hour, brush your ketchup or BBQ sauce evenly over the top, place it under the broiler and broil until the ketchup or BBQ sauce bubbles and begins to brown. 

After the ketchup or BBQ sauce is brown and bubbly, remove the meat loaf from the pan to a cutting board and allow to cool about 5 minutes before slicing. 

Dress the slices evenly with any fat left over in the loaf pan. 

