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    Dear Friend,




    What’s the one ingredient that makes everything taste amazing? Bacon, of course! Our Favorite Bacon Recipes cookbook is filled with recipes that include everyone’s favorite savory ingredient.
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    You’ll find a mouthwatering recipe for every bacon craving, from breakfast & brunch to appetizers and dinner. We even have a recipe for Chocolate-Bacon Cupcakes! From Bacon-Wrapped Egg Cups and Bacon Griddle Cakes for breakfast, Undefeated Bacon-Cheese Dip and Tomato-Bacon Nibbles for appetizers, to Bacon & Sage Roast Turkey and Bacon Florentine Fettuccine for dinner.




    If you love bacon, we’ve got you covered!




    

      Let’s get the bacon started!




      Jo Ann & Vickie
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  Mmm...is anything better than bacon? To separate bacon slices easily, first let the package stand at room temperature for about 20 minutes.




  
Cherry Bacon Roll-UpsMakes 6 dozen





  1/2 c. butter




  1 c. water




  1/2 c. dried cherries




  2 c. herb-flavored stuffing mix




  2 eggs, beaten




  1/4 lb. ground beef




  1/4 lb. hot ground pork sausage




  1 lb. bacon, cut into thirds




  In a saucepan, melt butter in water; remove from heat. Combine cherries with stuffing. Mix butter mixture with cherry mixture in a large bowl. Blend well; chill one hour. Add remaining ingredients except bacon, mixing well. Shape into pecan-shaped balls; wrap with bacon, secure with toothpicks and place in a 13"x9" baking dish. Bake at 375 degrees for 35 minutes, or until bacon is crisp and beef mixture is no longer pink inside.
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  Partying outdoors? Wind sparkling white lights along the garden fence and in the trees for a twinkling firefly effect as the sun sets.




  
Bacon-Wrapped ScallopsServes 8 to 10





  1/2 c. all-purpose flour




  1/2 t. salt




  1-1/2 t. paprika




  1/2 t. white pepper




  1/2 t. garlic powder




  1 egg




  1 c. milk




  21 scallops




  1 to 2 c. dry bread crumbs




  7 slices bacon, cut into thirds




  Optional: remoulade sauce




  Combine flour, salt, paprika, white pepper and garlic powder in a shallow dish. Beat egg and milk together in a small bowl. Roll scallops in seasoned flour, shaking off excess. Dip scallops in egg mixture, then coat with bread crumbs. Preheat oven to 400 degrees. Wrap each scallop with bacon and secure with a toothpick. Place scallops on a lightly greased baking sheet. Bake until bacon is crisp and scallops are cooked, about 20 to 25 minutes. Serve hot with remoulade sauce, if desired.
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  Looking for a new way to serve a favorite snack? Retro-style plates, cake stands and chip & dip sets really add color and fun.




  
Feisty Red Pepper-Bacon DipMakes about 2 cups





  1/2 c. cream cheese, softened




  8-oz. container sour cream




  1 T. creamy horseradish




  7-oz. jar roasted red peppers, drained




  4 to 5 slices bacon, crisply cooked and crumbled




  Optional: additional crumbled bacon, minced fresh chives snack crackers
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