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Crock-Pot Meatloaf

prep: 10 mins | cook: 4 hours | total: 4 hours, 10 mins
author: katie wells
yield: 4 -6

Delicious meatloaf in the slow-cooker for an easy
dinner idea.

Ingredients

® 2 pounds of ground beef, bison, or turkey (or a
combination)

1 medium onion, very finely diced or pureed in
blender (preferred method)

3 tablespoons of Worcestershire sauce (or more, to taste)

1 tsp garlic salt

salt, pepper and any other spices to taste- | use about 1-2 teaspoons of each
2 eggs, lightly beaten

Instructions

1. Mix all ingredients well in a medium sized bowl.

2. Place in a metal loaf pan (if using a large crock pot) or directly in crock pot. Place the loaf pan
directly in the crock pot if using a loaf pan.

3. Put the lid on crock pot and cook on low (6-8 hours) or high (4 hours). If not using the loaf
pan, it will cook faster, so check in 3-4 hours on low or 2-3 hours on high.

4. When cooked, turn the crock pot off and let cool for 15-30 minutes with lid off before
cutting.

5. Top with homemade ketchup (optional) and serve.

courses: slow-cooker
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