
Andy's Famous Meatloaf 
Submitted by: Andy Wueste, President 

Ingredients: 
• 2 pounds hamburger meat
• ½ cup Italian breadcrumbs
• 2 eggs
• 4 Tbsp. milk
• 1 tsp. salt
• 1 tsp. garlic powder
• 1 tsp. pepper

Directions: 

1. Preheat oven to 325 degrees.

• 1 tsp. dry mustard
• 1 tsp. Worcestershire sauce
• ½ cup onion, grated
• ½ cup carrots, grated
• ½ cup celery, diced small
• Fajita seasoning

2. Mix all ingredients together except for the fajita seasoning.

3. Form meatloaf and place in a baking pan.

4. Top with fajita seasoning.

5. Bake for 1 hour or until done.

Products used:

ANGLED MEASURING CUP 

STAINLESS STEEL MEASURING SPOONS 

TAPERED BOX GRATER WIT H HANDLE 

CHEF'S KNIFE 

MAPLE WOOD CUTTING BOARD 

5 QUART NON-SKID MIXING BOWL 

ALUMINUM BAKE AND ROAST PAN 

n �'1 M I S S I O N ® 

� RESTAURANT SUPPLY

https://www.missionrs.com/oxo-70981-oxo-good-grips-measuring-cup-2-cup-angled-measuring-cup
https://www.missionrs.com/browne-2316eh-measuring-spoon-set-stainless-steel-measuring-spoons-heavy?quantity=1&keywords=measuring%20spoons
https://www.missionrs.com/winco-sqg-1-stainless-steel-tapered-box-grater
https://www.missionrs.com/knife-chefs-10-in-black-handle
https://www.missionrs.com/john-boos-213-1-1-4-inch-thick-chop-slice-reversible-maple-wood-cutting-board-radius-corners-18-x-12
https://www.missionrs.com/winco-mxru-500-5-quart-mixing-bowl
https://www.missionrs.com/vollrath-68076-wear-ever-9-in-x-13-in-economy-aluminum-bake-and-roast-pan-2-1-4-in-deep
https://www.missionrs.com/
https://www.missionrs.com/
https://www.facebook.com/missionrs
https://www.instagram.com/missionrestaurantsupply/
https://www.youtube.com/missionrs
https://www.linkedin.com/company/mission-restaurant-supply



