Low Carb Meat Loaf


Ingredients in Meat Loaf:
2 lbs Ground Meat.  Half Beef / Half Pork
2 Eggs
1/2 Cup Parmesan
1/4 Cup Minced Red Onion
1/4 Cup Roasted or Fresh Red Bell Pepper - Minced
2 Tblsp Chopped Fresh Italian Parsley
2 Cloves Minced Garlic
1/2 teasp Dried or Fresh Oregano
1/2 teasp Dried or Fresh Basil
1 teasp Salt.  Preferably Course Salt
1/2 teasp Pepper
1/4 lbs Prosciutto 
1/4 lbs Sliced Provolone
Ingredients in Topping:
8 oz Can of Tomato Sauce
6 oz Can of Tomato Paste
1/4 Cup Splenda
2 teasp. White Vinegar or Water

Mix tomato based ingredients together and set aside
Mix together beef and pork mixture, beaten eggs, parmesan, vegatables, herbs and all seasonings
On was paper, form mixture into a 10" x 6" rectangle.  Layer prosciutto and provolone on top.  Spread a tin layer of tomato mixture on top of prosciutto and cheese.  Roll up like a burrito and seal edges by pinching meat together. 

 Place in a 9" x 5" baking pan and cover with remaining tomato mixture.  Bake at 350 for 1 hr and 15 min.  Drain fat from pan and let stand for 10 minutes before serving.
