All-American Meatloaf
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1 lb ground beef

1 lb ground pork

1 lb ground veal

1 cup bread crumbs

2 tsp salt

1 ½ tsp pepper

2 tblsp Worcestershire sauce

2 eggs, beaten

1 onion, chopped

1 bell pepper, chopped

1 cup catsup

¼ cup brown sugar

2 tblsp mustard

1 tblsp Worcestershire sauce

Preheat oven to 375 degrees. Combine first ten ingredients in a large bowl. Shape into two loaves on a baking pan. Combine last four ingredients for topping. Pour half over loaves and set aside remaining topping. Cook for one hour. Pour over remaining topping during last 20 minutes of cooking time. Check for doneness after one hour. Internal temperature should read between 165 and 170 degrees on a meat thermometer.

Enjoy!
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