
Bacon Wrapped Pineapple and Water
Chestnuts
 Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
24 slices bacon  thick sliced cut in half 

1 cup brown sugar

1 teaspoon garlic powder

15 ounce pineapple chunks  drained canned 

1.3 cups soya sauce

16 ounce water chestnuts  whole drained canned 

48 servings toothpicks

READY IN

95 min.

SERVINGS

48

CALORIES

109 kcal

https://whatsheate.com


48 servings toothpicks

Equipment
bowl

baking sheet

paper towels

oven

toothpicks

aluminum foil

Directions
Stir the water chestnuts together with the garlic powder and soy sauce in a small bowl. Set

aside to marinate for 30 minutes.

Preheat oven to 350 degrees F (175 degrees C). Line a baking sheet with aluminum foil.

Drain the water chestnuts, discarding the soy sauce.

Place a pineapple chunk in the center of each piece of bacon, then place a water chestnut on

top of that. Fold the ends of the bacon over the water chestnut, and secure with a toothpick.

Repeat with the remaining bacon, pineapple, and water chestnuts. Gently toss the bacon-

wrapped chestnuts with brown sugar in a bowl, then place onto the prepared baking sheet.

Bake in the preheated oven for 25 minutes, then turn the pieces over, and continue baking 15

to 35 minutes longer until the bacon has cooked to your desired degree of doneness. Briefly

drain on a paper towel-lined plate, and serve hot.

Nutrition Facts

 PROTEIN 11.25%
  FAT 58.59%

  CARBS 30.16%

Properties
Glycemic Index:0.42, Glycemic Load:0.05, Inflammation Score:-1, Nutrition Score:2.083478273257%

Nutrients (% of daily need)
Calories: 108.99kcal (5.45%), Fat: 7.17g (11.03%), Saturated Fat: 2.4g (14.98%), Carbohydrates: 8.3g (2.77%), Net

Carbohydrates: 7.76g (2.82%), Sugar: 6.18g (6.86%), Cholesterol: 11.88mg (3.96%), Sodium: 459.19mg (19.96%),



Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.1g (6.2%), Selenium: 3.88µg (5.54%), Vitamin B3: 1.05mg

(5.23%), Vitamin B6: 0.09mg (4.65%), Vitamin B1: 0.06mg (4.28%), Phosphorus: 37.67mg (3.77%), Manganese:

0.05mg (2.54%), Potassium: 83.66mg (2.39%), Iron: 0.41mg (2.26%), Fiber: 0.54g (2.15%), Copper: 0.04mg (2.12%),

Zinc: 0.31mg (2.04%), Magnesium: 7.12mg (1.78%), Vitamin B2: 0.03mg (1.72%), Vitamin B5: 0.15mg (1.5%), Vitamin

B12: 0.09µg (1.5%), Vitamin C: 1.02mg (1.24%), Vitamin E: 0.15mg (1.02%)


