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1 Ingredients Instructions !
E 1%2 pounds ground beef Preheat oven to 350 degrees F E
Off the Bone 1 69 ' 1egg (175 degrees Q). !
/100g Assorted Varieties E 1 onion, chopped In a large bowl, combine the beef, egg, onion, E
1 . milk and bread OR cracker crumbs. Season [
+ 1cup milk ) ) !
H X with salt and pepper to taste and place in a H
1 1cup dried bread crumbs lightly greased 9x5-inch loaf pan, or form into H
E 2 tablespoons brown a loaf and place in a lightly greased 9x13-inch E
1 sugar baking dish. H
N ; = E 2 tablespoons prepared In a separate small bowl, combine the brown E
e - i mustard sugar, mustard and ketchup. Mix well and pour !
- i Vacup ketchup over the meatloaf. !
Campbell's BI’OthS 2/ Astro Yogurt s 99 E Salt and pepper to taste Bake at 350 degrees F (175 degrees C) E
A Varieties Assorted Varieties H for 1hour. H
900mL 12x1 1 1
1 1

T SPECIALS IN EFFECT NOVEMBER 18 - 24, 2020 2446 Bank & Hunt Club | 613.521.9653 - 1855 Carling @ Maitland | 613.722.6106

We reserve the right to limit quantities. Products not exactly as shown. While quantities last. MONDAY TO FRIDAY: BAM-7PM ; SAT: 8AM-7PM ; SUN: 8AM-6PM



