Sweet Onion Bacon Meat Loaf

1 packet Sweet Onion & Bacon Dip Mix
1-1/2 1bs. ground beef*

1/2 cup oatmeal™

1/4 cup Ketchup

1 Tbl prepared yellow mustard

1 Tbl Worcestershire Sauce

1 egg, beaten

1/2 cup chopped onion; optional

Sweet Glaze

1/4 cup Ketchup

1 Tbl prepared mustard

1 Tbl sugar (white or brown)

Preheat oven to 350°. In a large bowl add Sweet Onion & Bacon
Dip Mix, ground beef, oatmeal, ketchup, mustard, Worcestershire
sauce, egg and onion (if desired). Mix well and place mixture in a
baking dish. Shape into loaf, pat together. Bake for 45 minutes
covered with foil. Mix together Sweet Glaze ingredients. After baking
for 45 minutes foil covered, remove foil, cover meat loaf with glaze
and continues baking uncovered for 15 minutes. Remove from oven,
cover with foil and let sit for 15 minutes before slicing and serving.

*can substitute other ground meats; turkey, venison, chicken

** can substitute bread crumbs or crackers
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