bacon roses
[image: image1.jpg]



Pretty and perfect for a special breakfast in bed or lazy breakfast on the deck!
INGREDIENTS:

8 pre-cooked packaged bacon strips (you can also use raw bacon, you will just need to cook longer)
16 small basil leaves
HOW TO MAKE THESE:
1. Preheat oven to 375F.  Starting with the skinny end of pre-cooked bacon, roll up until it resembled a rosebud. The end with the thicker fat will likely look more like a rose so make that side face up. If you are using raw bacon, roll up bacon strip to resemble a rose. Make sure to pull some of the layers out slightly to get the rosebud shape.

2. Place bacon roses in a mini cupcake pan (regular cupcake pan for raw bacon).  If there is any empty space around the outside of the bacon, place a little foil in the empty space of the cupcake molds so that the roses hold their shape when cooking. Cook for about 10 minutes until bacon is dark brown and completely crispy (you will need to cook longer for raw bacon).

3. Arrange bacon on plate, with two small basil leaves underneath each bud. You can tuck the stems of the leaves into the bottom of the rosebuds. 

SERVINGS:  8 Roses
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