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Who doesn’t love bacon? The salty, crunchy, delicious taste of bacon makes it almost addictive.
Some people can sit and eat bacon all day, every day, it is just that good. However, sitting down
and eating big heaping bowls of bacon every day can get a bit tiring, to be honest. The best way
to go is to include the rich, tasty goodness of bacon in other meals. This way, you can diversify
and still enjoy your favorite guilty pleasure – bacon. The good thing about bacon is it can be
added to varying amounts of meals, it adds to the overall appeal and the taste of the meal and
makes it that much better. The recipes in this cookbook are created for you, so you could enjoy
healthier, different meals without sacrificing bacon.To enjoy these amazing bacon-filled recipes
and more, all you have to do is grab this cookbook and get cooking.
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RecipesHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH Recipe 1: Bacon
QuicheThis is a delicious quiche recipe you can serve during the weekend. It is perfect to make
after Sunday mass or whenever you are craving a filling breakfast.Yield: 4 servingsPreparation
Time: 1 hour and 20 minutesIngredient List:8 ounces of bacon1, 9 inch pie crust, unbaked2 cups
of sharp cheddar cheese, shredded1 cup of Monterey jack cheese, shredded3 tablespoons of
white flour5 eggs, beaten1 ½ cups of half and half½ cup of onion, chopped1, 4 ounce can of
green chile peppers, chopped and
drainedHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHPreparation:1. Preheat the oven
to 350 degrees.2. In a skillet set over medium to high heat, add in the bacon. Cook for 8 to 10
minutes or until crispy. Set aside on a plate to drain. Once cool enough to handle, crumble the
bacon finely.3. Place the pie crust into a pie plate. Add the crumbled bacon into the bottom of the
crust.4. In a bowl, add in the shredded cheddar and Monterey jack cheese. Add in the white flour
and stir well to mix.5. In another bowl, add in the eggs, half and half, chopped onion and
chopped green chile peppers. Stir well to mix. Pour into the pie crust. Sprinkle the cheese over
the top.6. Place into the oven to bake for 1 hour and 10 minutes.7. Remove and allow to rest for



10 minutes before serving.Recipe 2: Healthy Chicken and Bacon SaladThis is the best salad
dish for you to make whenever you are craving something on the healthier side. Topped off with
hearty bacon, this is a dish that will surely please.Yield: 2 servingsPreparation Time: 20
minutesIngredient List:3 cups of chicken, cooked and chopped5 slices of bacon2 stalks of
celery, chopped1 cup of tomato, chopped¾ cup of mayonnaise1 tablespoon of parsley,
chopped2 tablespoons of green onions, chopped1 teaspoon of lemon juiceDash of
Worcestershire sauceDash of salt and black pepper12 leaves of romaine lettuce1 avocado,
peeled, seeds removed and thinly
slicedHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHPreparation:1. In a skillet set over
medium to high heat, add in the bacon. Cook for 10 minutes or until crispy. Remove and place
onto a plate. Once cool enough to handle, crumble the bacon finely.2. Prepare the dressing. In a
bowl, add in the mayonnaise, chopped parsley, chopped green onions, lemon juice and dash of
Worcestershire sauce. Season with a dash of salt and black pepper.3. In a bowl, add in the
chopped chicken, chopped tomatoes and crumbled bacon. Stir well to mix.4. Pour the dressing
over the mixture. Toss well until coated.5. Serve the chicken immediately over the lettuce leaves.
Garnish with the sliced avocado.Recipe 3: Simple Breakfast BurritosIf you need a delicious
and filling breakfast dish that you can make early in the morning, then this is the perfect dish for
you to make.Yield: 10 servingsPreparation Time: 5 minutesIngredient List:12 slices of bacon,
chopped12 eggs, beatenDash of salt and black pepper10 flour tortillas1 ½ cups of cheddar
cheese, shredded½ cup of green onions, thinly
slicedHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHPreparation:1. In a skillet set over
medium to high heat, add the bacon. Cook for 10 minutes or until crispy. Remove and transfer
onto a plate. Leave bacon drippings into the skillet.2. In the skillet, add in the eggs. Season with
a dash of salt and black pepper. Cook for 3 minutes or until the eggs are thoroughly
scrambled.3. Pour ¼ cup of the eggs into the center of the flour tortillas.4. Sprinkle the cheddar
cheese, sliced green onions and bacon into the center of the tortillas. Roll the tortillas over the
filling and wrap in a sheet of aluminum foil.
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