% T WHATSHeATe

C Bacon Jam )
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READY IN SERVINGS CALORIES
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Ingredients

0.3 teaspoon pepper black freshly ground

3 tablespoons t brown sugar dark packed

1 tablespoon honey

0.3 teaspoon kosher salt as needed plus more

3 cups chicken broth low-sodium

8 ounces bacon thick-cut

1 tablespoon butter unsalted

0.3 medium onion yellow thinly sliced
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0.5 teaspoon frangelico

0.5 teaspoon frangelico

Equipment
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pot
blender
kitchen towels

dutch oven
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Place the bacon in a large heavy-bottomed pot or Dutch oven over medium heat and cook,
stirring occasionally, until the fat has rendered and the bacon is starting to brown, about 10 to
15 minutes.

Add the onion, season with salt, and cook, stirring occasionally, until the onion has browned,
about 5 minutes.

Add the sugar and stir to combine.

Add 1 cup of the broth or stock and bring it to a simmer, scraping up the browned bits from
the bottom of the pot. Continue to simmer, stirring occasionally, until the mixture has
thickened and almost all of the liquid has evaporated, about 8 to 10 minutes.

Add 1 more cup of the broth or stock and simmer, stirring occasionally, until the mixture has
thickened and almost all of the liquid has evaporated, about 8 to 10 minutes.

Add the remaining cup of broth or stock, honey, Espelette, measured salt, and black pepper
and stir to combine.

Transfer the mixture to a blender and reserve the pot. Blend until smooth, removing the small
cap from the blender lid (the pour lid) and covering the space with a kitchen towel (this
allows steam to escape and prevents the lid from popping off).Return the mixture to the
reserved pot, place it over medium-high heat, and cook, stirring occasionally, until it's
reduced to about 11/2 cups, about 6 to 8 minutes.

Remove from the heat and stir in the butter. (At this point, the bacon jam can be cooled to
room temperature and refrigerated in an airtight container for up to 2 weeks. Rewarm before
using.)

Nutrition Facts



I prOTEIN 12.46% [ FAT 68.31% CARBS 19.23%

Properties
Glycemic Index:18.55, Glycemic Load:1.61, Inflammation Score:-1, Nutrition Score:3.7900000421897%

Flavonoids

Isorhamnetin: 0.23mg, Isorhamnetin: 0.23mg, Isorhamnetin: 0.23mg, Isorhamnetin: 0.23mg Kaempferol: 0.03mg,
Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 0.93mg, Quercetin: 0.93mg, Quercetin:
0.93mg, Quercetin: 0.93mg

Nutrients (% of daily need)

Calories: 228.72kcal (11.44%), Fat: 17.61g (27.09%), Saturated Fat: 6.44g (40.24%), Carbohydrates: 11.15g (3.72%),
Net Carbohydrates: 11.05g (4.02%), Sugar: 9.04g (10.05%), Cholesterol: 29.96mg (9.99%), Sodium: 384.8mg
(16.73%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.23g (14.45%), Vitamin B3: 3.15mg (15.77%), Selenium:
7.75pg (11.07%), Phosphorus: 92.23mg (9.22%), Vitamin B1: 0.11Img (7.11%), Vitamin B6: 0.12mg (6.07%), Potassium:
194.5mg (5.56%), Vitamin B12: 0.31ug (5.18%), Copper: 0.08mg (4.17%), Vitamin B2: 0.07mg (4.09%), Zinc: 0.58mg
(3.9%), Iron: 0.48mg (2.66%), Vitamin B5: 0.23mg (2.29%), Magnesium: 6.98mg (1.74%), Vitamin E: 0.22mg (1.46%),
Vitamin A: 72.84IU (1.46%), Manganese: 0.03mg (1.38%), Calcium: 13.84mg (1.38%), Vitamin D: 0.19ug (1.24%)



