Meatloaf in the Deep Covered Baker

Ingredients:

1-1/2 lbs. lean ground beef

2 cups soft bread cubes

½ cup chopped celery

½ cup chopped onion

¼ cup chopped green pepper

1-1/2 tsp. salt

1 egg-beat lightly

½ cup catsup

2-3 tablespoons piccalilli relish (if desired for an extra kick)

½ cup catsup

¼ cup piccalilli relish (or chili sauce)

2 tbsp. brown sugar

1 tbsp. lemon juice

1 tsp. Dry mustard

1 tsp. Worcestershire sauce

Directions:

1.  Mix thoroughly the first nine ingredients together into Classic Batter Bowl with the Mix ‘N Scraper.  Pat mixture evenly into Deep Covered Baker.
2.  Stir next six ingredients into Small Batter Bowl; mix well.  Brush over meatloaf.
3.  Microwave on HIGH approximately 20-25 minutes, checking at 15 minutes and then every three minutes after that or until Pocket Thermometer reads 170ªF (for medium doneness).
4.  Let stand for 10 minutes before serving.
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