Pizza Meat Loaf
Serves 6

Ingredients:

12 ounces (about %2 of a 24-ounce can) pork,
drained

1/2 cup green pepper, chopped

1/4 onion, finely chopped

3/4 cup canned low-sodium tomato sauce

1/4 cup low-fat cheese, shredded

Directions:

1. Preheat oven to 350 degrees F.

2. Place pork in bottom of 9x9-inch baking pan or 9-inch pie pan.
3. Top with green peppers, onion, tomato sauce, and cheese.

4. Heat in oven for about 15 minutes until cheese is melted.
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