Italian Meatloaf

2 tablespoons extra-virgin olive oil, divided
1 red pepper, seeded, small diced

1 onion, diced

2 teaspoons (about 3 cloves) chopped garlic
1 1b. ground beef

2 eggs

%4 cup bread crumbs

1 cup grated Parmesan

1 tablespoon Worcestershire sauce

1 tablespoon balsamic vinegar

2 tablespoons chopped basil leaves

1 tablespoon chopped parsley leaves

1 teaspoon salt

% teaspoon black pepper

1 cup marinara sauce

Preheat oven to 350°F. Spray a loaf pan with nonstick spray.

In a medium skillet, heat 1 tablespoon of the olive oil. Add the peppers, onion and
garlic and cook until just soft. Remove from heat and cool.

When the peppers and onion are cooled, mix the remaining ingredients together
minus the marinara. Use your hands to pack the meat mixture into the loaf pan, or if
you are not using a loaf pan, shape the meat into a loaf and set on a baking sheet or
oven dish. Top evenly with marinara.

Bake for 50 to 60 minutes or until an instant-read thermometer, inserted in the
middle of the meatloaf, reads 160°F. Remove from the oven and let rest 5 minutes
before slicing and serving.

Source: Adapted from Michael Chiarello, The Food Network
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