Laura’s Meatloaf
1 ¼ lb lean ground beef

1 ¼ lb ground pork

2 tsp dried rosemary

1+ cup Italian bread crumbs

4 cloves garlic, minced

2 eggs

¾ cups marina sauce

2 pieces string cheese (mozzarella)

Mix the meats together well, then add bread crumbs.  Then mix in the wet ingredients.  Take half the meat mixture and place on a cookie sheet or into a large loaf pan and form a “tunnel).  Put the string cheese into the tunnel and then add the other half of the meat on top to enclose.  Bake at 375 for about 1 ¼ hours, remove and glaze top with additional marinara sauce and bake for another 10 minutes.  Then remove from oven and let sit for 10 minutes before slicing and serving.
