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A Cottage Orchard Brunch
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-1lb thick-cut bacon

-2 apples; diced

-1/2 cup brown sugar
-a pinch of cinnamon
-a pinch of salt
-asplash of lemon juice

Apple Pie Candied Bacon
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1. preheat oven to 350°F.
2. place sliced bacon on a baking tray and put in preheated oven.

3. peel and dice apples then mix apples with brown sugar and cinnamon in a medium
saucepan on low heat, stirring often until the sauce thickens and the apples are fork-tender.

optional:

add a splash of lemon juice to taste.

add a teaspoon of cornstarch/water slurry to thicken to desired consistency if needed.

4. coat bacon with the apple mixture and put back in the oven until edges begin to crisp.

5. once slightly crisped, coat once more and put back into oven for roughly 5-7 minutes.

enjoy!










