
Maple Glazed Bacon

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4

Prep Time: 10 minutes
Cook Time: 20 minutes

Ingredients
__1/2 pound of Thick Cut Bacon
__2 Tbsp of Maple Syrup
__2 Tbsp of Brown Sugar
__1/8 tsp (or to taste) of Cayenne Pepper

1) Preheat the oven to 400 degrees. Line a
baking sheet with aluminum foil (you will
thank me with the easy cleanup this
creates) and place a rack over the foil, set
aside.

2) Lay the bacon slices on the rack and
bake for about 15 minutes. Meanwhile, add
the maple syrup, brown sugar and cayenne
pepper in a small saucepan and heat it up
just long enough for the brown sugar to
dissolve a bit and for the maple syrup to
become runny.

3) Liberally glaze the bacon with the maple syrup mixture, pop the
bacon back in the oven for about 5 minutes or so or until the bacon
becomes a deep golden brown color.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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