Best-Ever Meatloaf
Preheat oven to 350 F

9-by 5-inch (2L) loaf pan lined with aluminum foil

1 tbsp vegetable oil

1 medium onion, chopped

2 cloves garlic, minced

1 tsp dried basil leaves

1 tsp marjoram leaves

¾ tsp salt

¼ tsp freshly ground black pepper

1 egg

¼ chili sauce or ketchup

1 tbsp Worcestershire sauce

1 tbsp dried parsley

½ dry bread crumbs

1. In a large nonstick skillet, heat oil over medium heat. Add onion, garlic, basil, marjoram, salt and pepper; cook, stirring, for 3 minutes or until softened. Let cool slightly.

2. In a large bowl, beat egg; stir in onion mixture, chili sauce, Worcestershire sauce and parsley. Crumble beef over mixture and sprinkle with bread crumbs. Using a wooden spoon, gently mix until even combined.

3. Press mixture lightly into loaf pan. Bake in preheated oven for 1 hour or until meat thermometer registers 170 F. Let stand for 5 minutes. Carefully drain pan juices; turn out onto a plate and remove the foil. Cut into thick slices and serve.
