Teriyaki Meatloaf – serves 6

1 ½ lbs. Ground Turkey

½ Cup oats

¼ Cup milk

½ Cup finely chopped Carrot

½ Cup finely chopped Onion

½ Cup finely chopped Celery

1 egg

½ Cup Sugar

¼ Cup Soy Sauce (low sodium) 

In Classic Batter Bowl, thoroughly mix all ingredients.  Shape into two loaves, or place in mini-loaf stone.  Preheat oven to 375◦, and bake loaves for 30-45 minutes.  Allow to cool completely, wrap in aluminum foil, and place in freezer containers, or Glad Fresh Protect Freezer Bags.   To reheat, thaw overnight in refrigerator.  Preheat oven to 375◦ and reheat in foil for 20-30 minutes.     *** May also be frozen before baking.  To bake, Thaw overnight in refrigerator. Preheat oven to 375◦, and bake for 45-60 minutes.
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