brown sugar bacon & brie 

sweet potato fries
 

This little appetizer is the perfect snack – sweet, salty, spicy with just a little bit of kick!  

They disappear as fast as I pull them out of the oven!
INGREDIENTS:
1 pkg (20 oz.) Alexia Waffle Cut Sweet Potato Seasoned Fries

6 slices hickory smoked bacon

6 Tablespoons brown sugar

1 teaspoon smoked paprika

1 teaspoon dried mustard

½ teaspoon cayenne pepper

8 oz. brie

Fresh parsley, for garnish

HOW I MAKE THIS:
1. Preheat oven to 400 degrees.  Cover a large baking sheet with foil.  Place a cooking rack on top of a baking sheet and spray with non-stick spray.

2. In a small bowl, mix together with brown sugar, smoked paprika, mustard and cayenne pepper with a fork.  Pour onto a plate.  Coat both sides of each piece of bacon with the sugar mixture, and place on top of the baking rack.  Save remaining brown sugar mixture for later.
3. Bake for 10-14 minutes or until bacon is crisp and sugar mixture has caramelized.  Remove from oven, and immediately remove bacon from rack and place on parchment paper or foil to cool slightly.  If you don’t remove the bacon from the rack right away, it will stick in about a hundred places and be impossible to remove! 
4. Increase oven temp to 425 degrees and bake the waffle sweet potato fries for about 24 minutes or until crisp.

5. While potatoes are baking, chop up the caramelized bacon.  Cut brie cheese into medium-sized pieces (you can remove the rind if you want to, but you don’t need to).

6. Remove baked sweet potatoes from oven and decrease oven temp to 350 degrees.
7. Sprinkle baked sweet potatoes with chopped caramelized bacon and pieces of brie; sprinkle remaining sugar mixture evenly on top.  

8. Return to oven and bake for 5 to 6 minutes, or until brie is gooey and melted. 

9. Remove from oven, and sprinkle with chopped parsley.  Serve immediately.

YIELD:   6 to 8 servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
5
2

