This tasty Meatloaf flavored with Ginger, has a Brown Sugar & Ketchup glaze.

1/2 cup packed brown sugar

1/2 cup ketchup

1 1/2 pounds lean ground beef

3/4 cup milk

2 eggs 

1 1/2 tsp salt

1/4 tsp. ground black pepper

1 small onion, chopped

1/4 tsp. ground ginger

3/4 cup finely crushed Saltine cracker crumbs

Preheat oven to 350o degrees. Lightly grease a 5x9 inch loaf pan.

Press the Brown sugar in the bottom of the prepared loaf pan and spread the Ketchup over the sugar.

In a mixing bowl, mix thoroughly all remaining ingredients and shape into a loaf.

Place on top of the Ketchup

Bake in preheated oven for 1 hour or until juices are clear.

Try this simple salad with your Meatloaf.  Very different!!!!!!

Toss a few tomatoes and peach wedges with red onion slices into a bowl.

Drizzle with cider vinegar and olive oil: season with sugar, salt & pepper.

                                     OR

Orzo Salad

1 pound Orzo

1 tsp. Dijon mustard

1/2 cup olive oil 

2 lemons, juiced

Salt & Pepper

2 cups halved red cherry tomatoes

1 cup silvered almonds, toasted

1 small red onion, finely chopped--2 green onions, thinly sliced (white & green parts)

2 Tbs. chiffonade fresh Basil Leaves 

2 Tbs. chiffonade fresh mint leaves

5 oz. crumbled Feta Cheese (optional)

Bring a large pot of salted water to a boil over medium heat. Add the Orzo and cook until tender yet still firm. Drain into a colander and let cool.

Whisk together the Dijon, olive oil, and lemon juice in a large serving bowl. Season with salt & pepper, to taste. Add the cooled Orzo, cherry tomatoes, red onion, green onion, basil. mint and Feta is optional.

Toss together and taste for seasoning.

