“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us
Time Warner Bacon Shows

Bacon wrapped Meatloaf

Serving Size: 8     

  3  
slices white bread -- crusts removed and cubed

  ½       can evaporated milk

  2        pounds ground chuck

  1        pound ground pork

  3        tablespoons Worcestershire sauce

  2        eggs

  ¼       cup ketchup -- plus extra for topping

  1 ½    teaspoons hamburger seasoning -- optional; or just season with salt and pepper

  ½       teaspoon celery salt

  1        tablespoon dried onions

  1        pound bacon
Preheat oven to 350.

Soften bread cubes in the milk; allow standing for several minutes.

Combine bread mixture, meat, Worcestershire, eggs, ketchup, seasoning, celery salt and dried onion. Mix well.

Form the mixture into two loaf shapes on a foil-lined broiler pan, which will allow the fat from the meat to drain.

Lay half of the bacon slices over the top of one meatloaf, tucking them underneath the meatloaf to give it some support. Repeat with the remaining meatloaf and bacon.

Bake 45 minutes. If not done in center lower oven temperature to 325 to avoid overbrowning and bake another 15 minutes. (Internal temperature with a meat thermometer should be 160). Serve.

Per Serving (excluding unknown items): 855 Calories; 66g Fat (71.1% calories from fat); 51g Protein; 10g Carbohydrate; trace Dietary Fiber; 232mg Cholesterol; 1344mg Sodium.  Exchanges: 1/2 Grain (Starch); 7 Lean Meat; 0 Vegetable; 0 Non-Fat Milk; 9 Fat; 0 Other Carbohydrates.

Loaded Smashed Potatoes

Serving Size: 8     

  3  
pounds red potatoes -- scrubbed and cut into even pieces

  ¼       cup butter
  4        ounces cream cheese

            Salt and pepper -- to taste

  2        cups shredded cheddar cheese

8     ounces  bacon -- cooked and drained

1 cup  French's onions
¼       cup green onions -- diced

Place potatoes in a large pot and cover with cold water. Bring to a boil, reduce heat and simmer until just fork tender. Drain and place back into the pot.

Place pot back over heat for a minute to dry the potatoes and then smash with a potato masher adding butter, cream cheese and salt and pepper. Mash to your desired consistency.

Stir in remaining ingredients and serve.

Per Serving (excluding unknown items): 513 Calories; 34g Fat (59.6% calories from fat); 20g Protein; 32g Carbohydrate; 3g Dietary Fiber; 85mg Cholesterol; 739mg Sodium.  Exchanges: 2 Grain (Starch); 2 1/2 Lean Meats; 0 Vegetable; 5 1/2 Fats.

NOTES: The potatoes can also be placed in a lightly coated casserole dish and popped under the broiler to brown.

Sugar-Pepper Bacon

Serving Size: 12    

  24 
slices bacon, thick-sliced

            Coarsely ground pepper -- medium grind from The Spice House

  1        cup brown sugar

Preheat oven to 350. Place a cookie cooling rack over a baking sheet that has been lined with foil.

Lay out bacon strips and sprinkle generously with pepper. Use the heal of your hand and press the pepper firmly into the bacon. Sprinkle each strip of bacon with about 2 t. of the brown sugar. (Can be prepared 24 hours in advance)

Bake in preheated oven 20-30 minutes or until as crispy and brown as you desire. Watch carefully after 20 minutes because the sugar likes to burn.

Per Serving (excluding unknown items): 191 Calories; 12g Fat (58.9% calories from fat); 8g Protein; 12g Carbohydrate; 0g Dietary Fiber; 22mg Cholesterol; 409mg Sodium.  Exchanges: 1 Lean Meat; 2 Fat; 1 Other Carbohydrates.


Bacon & Eggs Grits Casserole

Serving Size: 4     

  1  
pound bacon -- diced, cooked and drained; reserve 1/4 C. bacon fat

  1        cup grits -- uncooked

  4        cups water
  ¼       cup bacon fat

  2        cloves garlic -- minced

  8        ounces sharp cheddar cheese -- shredded

  2        large eggs -- beaten

            Salt and pepper -- to taste

Preheat oven to 350. Butter a 2 quart casserole dish.

Cook grits according to package directions in water.

Meanwhile, melt bacon fat and sauté garlic tile soft and fragrant, approx. 1 minute.

Stir the garlic mixture, cooked bacon, cheese and eggs into grits. Season to taste with salt and pepper.

Turn the mixture into prepared casserole dish and bake until brown approx. 20-25 minutes. Serve hot with sugar-pepper bacon on the side.

Per Serving (excluding unknown items): 1184 Calories; 91g Fat (69.8% calories from fat); 55g Protein; 33g Carbohydrate; trace Dietary Fiber; 275mg Cholesterol; 2277mg Sodium.  Exchanges: 2 Grain (Starch); 7 Lean Meats; 0 Vegetable; 13 1/2 Fats.                
Bacon Upside-down Cake
Serving Size: 8     

  8  
ounces bacon -- about 8-12 strips

  ½       cup brown sugar

  ¼       cup maple syrup

  1        cup pecan halves -- coarsely chopped

2 Granny Smith apples -- peeled and cut into wedges
1 lemon, juiced

2
teaspoons cinnamon
  1        box yellow cake mix -- prepared as directed with eggs, oil and water

Preheat oven to 350.

Cook bacon over low heat in a 10" cast iron skillet until crispy. Remove bacon and drain on paper towels; set aside.

Remove all but about 1/4 cup bacon drippings from the pan. Add the brown sugar & maple syrup to the bacon drippings and melt over low heat.

Sprinkle the pecans and bacon pieces in the pan. Toss the apple wedges with the lemon and cinnamon and arrange them decoratively over the bacon and pecans. Pour in the cake batter and place in the oven and bake for 35 minutes or so until the cake springs back when touched and cake has begun to separate from the sides of the pan. Cool in the pan for about 5 minutes and then invert onto a serving platter. Enjoy warm with vanilla ice cream.

Per Serving (excluding unknown items): 608 Calories; 31g Fat (44.7% calories from fat); 13g Protein; 73g Carbohydrate; 2g Dietary Fiber; 25mg Cholesterol; 883mg Sodium.  Exchanges: 0 Grain (Starch); 1 Lean Meat; 1/2 Fruit; 5 1/2 Fat; 4 1/2 Other Carbohydrates.

Bacon Caramel Sauce

Serving Size: 6     

  1  
cup sugar

  ¼       cup water

  2        tablespoons light corn syrup

  1        cup heavy cream

  2        tablespoons unsalted butter

  1        tablespoon vanilla

  8        ounces bacon -- cooked crisp and crumbled

  3        cups ice cream

Combine the sugar, water and corn syrup in a heavy bottomed saucepan.

Bring the sugar mixture to a boil over medium heat and cook, without stirring, until the sugar begins to turn golden brown. Swirl the pan occasionally to make sure the sugar browns evenly. Also, brush down the sides of the pan with a pastry brush dipped in hot water to wash and sugar granules off the side of the pan.

Cook the sauce until it becomes a rich amber color.

Remove from the heat and add the cream; the mixture will bubble enthusiastically.

Return to the heat and bring back to a boil. Add the butter, vanilla and bacon and simmer for 5 minutes more. 

Enjoy over ice cream.

Per Serving (excluding unknown items): 676 Calories; 44g Fat (58.4% calories from fat); 15g Protein; 56g Carbohydrate; 0g Dietary Fiber; 126mg Cholesterol; 685mg Sodium.  Exchanges: 1 1/2 Lean Meat; 0 Non-Fat Milk; 8 Fat; 3 1/2 Other Carbohydrates.
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