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Epic Bacon Dishes for Dinner
Bacon isn’t just for breakfast. In fact, bacon is the right choice for 
every meal, snack and treat. So if you’ve been looking for ways to 
get more bacon into your life, we’ve got you covered. Sit back and 
enjoy these ridiculously delicious dinner recipes that highlight the 
beauty that is bacon.
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Bacon Meatloaf
Bacon is meat. Meatloaf is meat. That makes this recipe a clear winner when it comes to epic dinners. 

Meatloaf Glaze 
- ½ cup ketchup
- ½ cup barbecue sauce 
- 1/3 cup dark brown sugar
- ½ teaspoon crushed red pepper
- 1 tablespoon cider vinegar

Whisk all Meatloaf Glaze ingredients together 
and set aside.

Meatloaf Ingredients
- 2½ pounds ground chuck
- 1 pound of thick-cut bacon
- 1 medium yellow onion diced
- 2 garlic cloves minced
- 1/3 cup milk
- ½ cup ketchup
- 1 teaspoon spicy Dijon mustard
- ¾ cup quick oats
- 2 large eggs lightly beaten
- ½ teaspoon each ground black pepper & salt

What you need

How you do it 
Preheat your oven to 350°F. 

Cook the bacon until it’s pliable but not crispy, about 5-7 minutes. Drain on a paper towel and either chop by 
hand or coarsely chop it in a food processor. Do not over process.

Using a couple tablespoons of the bacon fat, cook the onion and garlic over medium heat until it’s softened, 
around 5-6 minutes. Take it and put it in a bowl with the milk, ketchup, mustard, oats, eggs, salt and pepper. 
Mix well and set aside. 

In a different bowl, mix the ground chuck and the coarsely chopped bacon. Next, add the liquid mixture to the 
meat mixture and mix just enough to evenly incorporate all ingredients. Do not over mix. 

Divide the mixture into equal sections and shape into loafs, or any other shape you like. We suggest sculpting 
a little pig or volcano, but feel free to get creative. Pour half of your glaze mixture over each loaf and bake at 
350°F for 50-65 minutes or until the internal temperature reaches 160°F. 

Let your loaves cool for 10-15 minutes before slicing.

Tips:  If your glaze gets too brown, too quick, loosely cover it with foil and continue baking. 
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eBLT
The thicker the bacon, the more delicious the sandwich. This bacon-focused recipe will actually make 
two sandwiches..... so you can have one now and save one for later. Whatever you do, don’t share. 

Maple-Mustard eBacon Glaze 
- ¼  cup pure maple syrup 
- 2 tablespoons plus 2 teaspoons Dijon mustard 
- ¼ teaspoon cayenne pepper 
- Salt and pepper to taste

Extras
- Avocado cut into thick slices
- Your favorite cheese

- 8 -10 slices of thick-cut bacon
- 1 large beefsteak tomato slicked ¼ thick 
- 4 slices of thick sliced sandwich bread
- Iceberg or red romaine lettuce, separated into leaves
- Your favorite brand of mayonnaise
- Your favorite brand of butter

What you need

How you do it 
Preheat your oven to 400° and line a rimmed baking sheet with aluminum foil.  Place the bacon on the baking 
sheet and let it bake until brown and crisp, about 35-45 minutes depending on the thickness of your bacon. 
Flip it ½ way through baking time for crispier bacon.

While it’s baking, whisk together all of the maple-mustard glaze ingredients. Five minutes before pulling the bacon 
out of the oven, drizzle or brush the bacon to generously coat it with glaze. 

Before building your sandwich, heat up a skillet, toss in some butter and grill your bread until it’s nice and toasted. 
More butter equals more delicious.

Next, put all the mayonnaise, lettuce, tomatoes and all the bacon you can handle. You can add avocado or cheese 
if you want, just be sure to grill that cheese with the bread so it’s melted and messy.
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Bring da Chedda’ & Bacon Burgers 
This recipe makes enough for you and three of your best friends. Just kidding, it makes enough 
for you to have four servings, you don’t really have to share.  

- 1 pound ground beef 
- 1 pound of your favorite bacon, crumbled
- ½ cup shredded cheddar cheese
- 2 tablespoons prepared horseradish
- 1 teaspoon salt
- ½ teaspoon pepper
- ½ teaspoon garlic powder
- 4 hamburger buns 

What you need

How you do it 
Preheat your grill, high heat. 

Preheat your oven to 400°F and line a baking sheet with aluminum foil. Lay the bacon in a single 
layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it cool and crumble it up. 
Set it aside for later. 

In a bowl, mix everything up until well blended. Shape the mixture into 4-5 hamburger patties. 
Lightly oil the grates on your grill, making sure it’s very hot. Place the patties on the grill and cook 
for about 5 minutes.
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Legendary Sides
Your bacon-inspired main dish deserves an equally  
awesome, bacon-filled side because if we know one thing 
to be true, it’s this – you can never have too much bacon.
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Cheesy Bacon Slow Cooked Potatoes  
This recipe will completely stretch your skills and test the limits....of your patience. It’s really hard to 
wait for the cheesy, bacon goodness but trust us, it’s worth it.

- 10 strips of thick-cut bacon 
- 3 pounds of chopped red potatoes 
- 1 1/3 cups of shredded cheddar cheese (Set 1/3 cup aside)
- 2 tablespoons of chopped chives
- 1 tablespoon of ranch seasoning

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it cool and 
crumble it up. Set it aside for later. 

Next, line your slow cooker with aluminum foil but leave enough extra to wrap over the top of the potato 
mixture. Be sure to coat it with nonstick spray. Layer in your potatoes, top with cheese, ranch seasoning and 
2/3 of your bacon crumbles. Make several layers like this until your slow cooker is full. Wrap the overhanging 
aluminum foil over the potatoes, cover and cook. Depending on your cooker, this might take 6-8 hours on 
low or 3-4 hours on high. 

Add the remaining 1/3 cup of cheese and remaining bacon crumbles on top and cook for a couple more 
minutes until melted. Garnish with chopped chives and dig in.
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Ridiculously Loaded Smashed Potatoes 
Vegetables are good for you. Keep that in mind as you go back for your third serving of this must-have 
backyard BBQ side.

- 2 pounds yellow baby potatoes, scrubbed and skin on
- 1 pound bacon, baked until crispy & crumbled
- 4 green onions, chopped 
- 2 cups shredded cheddar cheese
- 1 cup shredded jack cheese 
- 1 cup Sour Cream
- ½ cup Whipped Cream Cheese
- 1 ounce ranch or buttermilk ranch salad dressing seasoning 
- 1 teaspoon salt
- 1 teaspoon pepper
- ½ teaspoon garlic powder

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it cool and crumble it 
up. Set it aside for later. 

Scrub potatoes and boil them in a large pot until tender when pierced with a fork, usually around 12-16 minutes. 
If your potatoes are larger than a golf ball, cut in half before boiling.  Drain potatoes, put them in a large bowl and 
smash them. 

In a separate bowl, combine the sour cream, whipped cream cheese, ranch seasoning packet and remaining  
seasonings. Mix well and add to smashed potatoes. Chop the green onions and add them, along with your crumbled 
bacon, to the smashed potatoes. 

Stir it up and devour it instantly. We won’t judge.
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BLT Coleslaw  
Coleslaw is the ultimate side, and BLT coleslaw is the ultimate version of this tangy, tasty dish. 
Make a lot and let it set a bit because the longer it marinates, the more tasty it becomes. 

- ½ head green cabbage
- ½ head purple cabbage
- 1 cup apple cider vinegar
- ½ cup honey
- 1 pound bacon, baked until crispy & crumbled
- 1 cup cherry tomatoes, cut in half
- 1 bunch green onions, chopped
- ¼ cup  avocado oil mayo
- ¼ cup plain Greek yogurt
- 2 tbsp  parsley
- Salt and pepper to taste

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. 
Let it cool and crumble it up. Set it aside for later. 

Prepare the cabbage next by cutting into thin strips, and then chop the strips into 1-inch pieces. 
Put them in a bowl with the apple cider vinegar and honey. Stir well and let it set for at least an hour. 

While it’s marinating, cut the tomatoes and onions. Drain the cabbage, add everything to it and mix well. 
Chill for at least an hour before serving.
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Party Time Snacks, Bacon Style 
No party is complete without snacks, and we all know that snacks 
don’t even count unless they are made with bacon. Give the following 
recipes a try the next time you want to wow your friends, family and 
co-workers.... or if you just want a tasty treat for your next session 
of binge streaming your fav series.  



12

BLT Party Dip
Is it even a party with out this dip? Filled with crispy bacon and your favorite cheeses, your guests are 
sure to eat it before you get some. Better make extra, just to be safe. 

- 12 strips of bacon, baked until crispy & crumbled
- 8-ounces of softened cream cheese
- 1/2 cup mayonnaise
- 1/4 cup grated Parmesan cheese
- 1-1/2 cups shredded cheddar cheese
- 1 cup finely chopped lettuce
- 4 plum tomatoes, chopped
- 4 green onions, chopped
- Toasted French bread baguette slices or chips

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it cool and crumble 
it up. Set it aside for later. 

Next, mix the cream cheese, mayo and cheeses until smooth. Save a little cheese as a topping, or just add some 
more if you’re a big fan of cheese. 

Spread the mixture into a shallow dish and top with bacon, lettuce, onions, cheese and serve with bread slices or 
chips. If you need to make it ahead of time, store it without the topping and top it when you’re ready to devour. 
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Bacon Wrapped Breadsticks
Want something wicked delish without a lot of work? Of course you do, and we do, too. 
That’s why this little jewel of a recipe is a lazy-day fan favorite. 

- 24 strips of bacon, baked until crispy & crumbled
- 11 ounces of refrigerated breadsticks of your choice
- 1-1 1/2 cup grated Parmesan cheese
- 1-2 teaspoons garlic powder

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and partially bake it; it still needs to be flexible to wrap around your 
bread sticks. 

Next, wrap the strips around the bread sticks. Lay them on a baking sheet and cook following the instructions in-
cluded with your bread sticks. This typically has you baking them at 375°F for 15-20 minutes. Take them out when 
the bread is golden and crisp, and the bacon is fully cooked.

While they are cooking, put the remaining cheese and garlic powder into a bowl and combine. Take the cooked 
bread sticks and roll them while still warm in the mixture.  

Tips:  Make these extra cheesy by sprinkling the bacon with Parmesan before you wrap the bread sticks.



14

Bacon Deviled Eggs   
Deviled eggs are a picnic, cookout and party classic. Deviled eggs with bacon are an indulgence you may 
not actually want to share with your friends, family and co-workers. That’s up to you, but here’s how you 
make the magic happen.

- 12 eggs, hard boiled
- 8 -10 strips of bacon, baked until crispy & crumbled
- ¼ cup mayonnaise
- 1½ teaspoons yellow mustard 
- 1 tablespoon relish
- 1 tablespoon of ranch seasoning
- Salt and pepper to taste 
- Paprika garnish

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it cool and crumble 
it up. Set it aside for later. 

Next, hard boil the eggs, but do not over boil. After they are cooled and peeled, slice them in half lengthwise. 
Scoop out the yolks and put them in a mixing bowl. Gently smash them and add all your ingredients except the 
paprika and bacon. Make sure everything is well incorporated. 

Gently fill the sliced egg whites with the yolk mixture and sprinkle with the crumbled bacon and paprika. 

Tips: After your eggs have boiled, drop them in ice water and let them cool down completely. This makes them a 
lot easier to peel. You can also make this extra amazing by adding crumbled bacon into the mixture as well as a 
topping, just make sure to bake 4-5 more slices if you want to do it this way.
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Whiskey & Bacon Jam  
You like whiskey, you like bacon, you’ll love this jam. Feel free to use apple-wood smoked bacon and extra 
whiskey because you deserve the good things in life.

- 1-1/2 pounds thick-sliced bacon strips, finely chopped
- 6-8 finely chopped shallots
- 1 finely chopped sweet onion
- 2 garlic cloves, minced
- 1 teaspoon chili powder
- 1/2 teaspoon paprika
- 1/2 teaspoon cinnamon
- 1/4 teaspoon salt & pepper
- 1/2 cup whiskey
- 1/2 cup maple syrup
- 1/4 cup apple cider vinegar
- 1/2 cup brown sugar

What you need

How you do it 
Cook bacon over medium heat until it’s crispy. Blot the bacon off with a paper towel, crumble it up and set it aside. 
Use some of the bacon drippings to cook the shallots and onion over medium heat until caramelized.

Next, add in the garlic and seasonings before removing from heat. Add in your favorite whiskey and maple syrup 
and stir until it’s well mixed. Put it back on the heat and bring it to a boil, cooking for 3 minutes while continuously 
stirring. After 3 minutes, stir in vinegar and brown sugar. Continue to stir and cook for another 3 minutes. 

Reduce the heat and add in the crumbled bacon. Cook for an additional 10-12 minutes, stirring occasionally. To 
create a smooth consistency, let the jam cool and pulse it in a food processor. Do not over process it though or 
you’ll miss out on the crumbly, bacon texture.  

Tips: Step up your grilled cheese game by adding a few tablespoons of this jam.
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Bacon for Dessert  
If modern science has taught us anything, it is that bacon belongs 
everywhere, including dessert. We aren’t one to argue with science, so 
we thought we’d share some of our fav dessert recipes instead. Enjoy.  



17

Game Ender Bacon Fudge 
You really don’t need to announce these when you bring them to a party. Just arrive, put them down and 
step aside because there’s going to be a stampede. 

- 1 pound of bacon, baked until crispy & crumbled
- 14 ounces bag of semisweet chocolate chips
- 14 oz sweetened condensed milk
- 1/3 cup of maple syrup, divided
- ¼ cup brown sugar, packed
- ½ teaspoon of salt
- v1 teaspoon of vanilla

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet. Combine half of your maple syrup and all of the brown sugar and 
brush over the bacon strips. Bake until it’s crispy, around 10-14 minutes. Let it cool and crumble or chop it up into 
small pieces. Set aside for later. 

Next spray an 8 X 8 pan with cooking spray and lining with parchment paper. 

Place the semisweet chocolate chips in a microwave safe bowl and melt them using short cooking intervals no 
longer than 30 seconds at a time. Stir well and repeat the process until they are completely smooth. 

Mix in the condensed milk, vanilla, salt and remaining maple syrup into the melted chocolate chips until smooth. 
Add 2/3 of the chopped bacon into the mix and mix well. Pour it all into the lined 8 X 8 pan and top with the  
remaining chopped bacon. Press it into the mixture slightly, enough for it to stick.

Cover it with foil and put it in the refrigerator until it is set, which can take around 2 or so hours.  
Once it is firm, cut it up and enjoy.
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Bacon & Cream Cheese Pinwheels  
These look like they take a lot more work than they actually do. So make them for your next gathering, 
pretend they were hard and sit back and enjoy the gratitude and complements. You deserve it.

- 5-7 strips of bacon, baked until crispy & crumbled
- 3 ounces cream cheese, softened
- 2 tablespoons finely chopped onion
- 1 teaspoon 2% milk
- 1 8oz tube of refrigerated crescent rolls

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it cool and crumble 
it up. Set it all aside for later. 

Next, mix the cream cheese, onion, and milk in a small bowl until well blended. Then, lightly flour a surface to 
unroll the crescent dough. Leave it in one long rectangle and press the perforations together to seal it to make one 
single piece of dough.

Take the cream cheese mixture and spread evenly on the dough and sprinkle with the crumbled bacon. Roll the 
dough up jelly-roll style, starting with the long side first. Pinch the seam to seal and cut the roll crosswise in ½ inch 
slices. Place the cut sides down on an ungreased baking sheet and bake according to directions on the dough. 
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Chocolate Dipped Bacon With Sea Salt  
Perfectly crisp bacon with chocolate is the treat you need. This recipe yields enough for a crowd, but you 
can also just treat yourself with it for getting through the day. Your call.

- 1 pound thick-cut bacon
- 2 cups dark chocolate chips
- Flaked sea salt

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s cooked through, around 10-14 minutes depending 
on thickness. You may want these to be a little more flexible, so be careful to not overcook. Take them out, drain 
on paper towels and blot well. 

Melt the dark chocolate chips in a microwave safe bowl, stirring occasionally. Next, dip the bacon into the choc-
olate a few times, allowing it time to adequately coat the strip. Lay it on a piece of parchment paper and sprinkle 
with the sea salt. Refrigerate until the chocolate is set and then devour. 
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Sugar & Spice Bacon
These little jewels save well, travel well and taste amazing. They are also easy to make so you may 
want to use them to top your other favorite treats like cupcakes, doughnuts and waffles.

- 1 pound bacon, baked until crispy & crumbled
- ½ cup all-purpose flour 
- ½ cup brown sugar
- 1 teaspoon coarse black pepper 

What you need

How you do it 
Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Next, place flour, sugar, and pepper into a resealable plastic bag and shake well to mix thoroughly. Place 
the bacon into the bag, a few strips at a time, and shake to coat the bacon well.  Place each strip of coat-
ed bacon on to the baking sheet and bake 15 minutes or until it’s reached the desired crispness.

Tips:  Play with your favorite spices to make this recipe your own. You can add chili powder or tajin to up 
the spice level, or add coarse salt and pepper for a textured finish. 
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Bacon Tips From The Test Kitchen
• Room temperature bacon cooks better, so set out your bacon for 10-15 minutes before you start 

cooking. 

• To better drain cooked bacon, place it on a plate covered in paper towels. Use a second layer of 
towels to blot the oil from the top. If you’re making multiple batches, change your paper towels 
after each one. 

• If you opt to cook bacon in a pan, don’t crowd. Leaving space between each strip allows for even 
cooking and keeps your strips neat and separate. 

• If you opt to cook bacon in a pan, don’t use high heat. Using high heat might seem smart, but it 
can cook the meat without rendering the fat.  Instead, start with low heat and slowly increase it 
until the fats been released and is sizzling. 

• Save the fat. Bacon fat can add flavor to everything you make, so save the fat by freezing it in 
silicone ice cube trays.

• Uncured bacon has no added nitrates, which means it can go bad quicker. If you buy uncured 
bacon, mind the expiration dates because it won’t last as long as the other bacon in your fridge.

Follow this trick for easy crispy bacon and you’ll never have floppy, or over cooked bacon again. And 
since you don’t have to babysit it, this is also an easy way to multi-task if you’re cooking a large meal 
or complicated recipe.

Preheat your oven to 400°F and line a baking sheet with aluminum foil. 

Lay the bacon in a single layer on the sheet and bake until it’s crispy, around 10-14 minutes. Let it 
cool and crumble it up. Set it aside for later.  Thick-cut bacon can be baked as well, you’ll just need 
to bake it longer ( 35-45 minutes) and turn once, half way through. If you notice a bit too much fat 
on the sheet, remove a bit to achieve a more crispy texture.

Perfect Bacon Hack
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eBacon
eBacon is a software company that focuses on certified payroll and fringe benefit management for the construction industry. 
Our software solutions combine time tracking, fringe management, payroll and certified reporting to help contractors and 
subcontractors avoid risk and become more profitable.

We design and develop all of our own software and applications. And while our business doesn’t have anything to do with 
actual bacon, we do recommend it to all our customers to reduce stress and increase happiness.

Disclaimer
The delicious bacon recipes in this book have been curated by our token vegan employee due to our deep love of irony...  
and bacon. Enjoy.


