
Chocolate-Covered Bacon Turtles
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
5 strips bacon

12 ounce chocolate chips

5 tablespoons butter  unsalted diced 

3 tablespoons plus  light 

1.5 cups granulated sugar

1 cup cup heavy whipping cream

3.5 cups pecans  whole 

1 teaspoon vanilla extract

READY IN

120 min.

SERVINGS

30

CALORIES

245 kcal

https://whatsheate.com


Equipment
bowl

frying pan

baking sheet

paper towels

sauce pan

baking paper

oven

kitchen thermometer

wax paper

candy thermometer

Directions
Preheat oven to 325ºF.

Spread pecans in even layer on baking sheet.

Bake until the pecans are fragrant and toasted, stirring occasionally, about 6 or 7 minutes.

Remove pecans from oven and let cool.

Fry bacon in large skillet until very crisp, about 8 minutes.

Transfer bacon to paper towel-lined plate and let cool. When bacon is cool enough to handle,

cut each strip into six pieces with kitchen shears. Set bacon pieces aside.

Line 2 baking sheets with parchment paper. Arrange pecans in star-shaped clusters of five.

You should have enough whole pecan halves to make 30 clusters. (If you don't, you can

arrange broken pieces into little piles. They won't look like turtles, but they will still be

delicious.) Set baking sheets aside.

In small saucepan, combine heavy cream, butter, and vanilla extract. Bring to a boil over

medium heat, then immediately remove from heat.

In medium saucepan, combine sugar, corn syrup, and 1/4 cup of water. Bring to a boil over

medium-high heat, stirring until sugar is dissolved. Reduce heat to a simmer and cook sugar

mixture, without stirring but swirling pan occasionally, until it is beginning to turn golden-

amber in color, about 6 to 8 minutes.



Reduce heat to medium-low. Very carefully, pour hot cream mixture into sugar mixture. It will

bubble ferociously. Stir until combined. Clip candy thermometer to side of pan and cook,

stirring occasionally, until mixture reaches 248ºF (firm ball stage), 10 to 15 minutes.

Remove pan from heat and allow caramel to cool slightly, about 5 minutes.

Using soup spoon, drop mounds of caramel into center of each pecan cluster. Top each with

one piece of bacon, pressing gently to adhere. (If caramel becomes too stiff to work with,

reheat gently over low heat.) Set turtles aside to cool, 45 minutes to 1 hour.

Heat two-thirds of chocolate chips in heat-proof bowl set over pan of simmering water until

melted and candy thermometer registers 110ºF - 115ºF.

Remove bowl from pan and allow chocolate to cool until thermometer registers 95ºF - 100ºF.

Stir in remaining third of chocolate chips until melted.

Using soup spoon, top each turtle with spoonful of melted chocolate, smoothing to cover

bacon completely. Set turtles aside until chocolate hardens. Turtles will keep for up to two

weeks, stored between sheets of wax paper in an airtight container at room temperature.

Nutrition Facts

 PROTEIN 4.24%
  FAT 64.32%

  CARBS 31.44%

Properties
Glycemic Index:3.3, Glycemic Load:7.35, Inflammation Score:-2, Nutrition Score:4.4304347776848%

Flavonoids
Cyanidin: 1.24mg, Cyanidin: 1.24mg, Cyanidin: 1.24mg, Cyanidin: 1.24mg Delphinidin: 0.84mg, Delphinidin: 0.84mg,

Delphinidin: 0.84mg, Delphinidin: 0.84mg Catechin: 0.84mg, Catechin: 0.84mg, Catechin: 0.84mg, Catechin:

0.84mg Epigallocatechin: 0.65mg, Epigallocatechin: 0.65mg, Epigallocatechin: 0.65mg, Epigallocatechin: 0.65mg

Epicatechin: 0.09mg, Epicatechin: 0.09mg, Epicatechin: 0.09mg, Epicatechin: 0.09mg Epigallocatechin 3-gallate:

0.27mg, Epigallocatechin 3-gallate: 0.27mg, Epigallocatechin 3-gallate: 0.27mg, Epigallocatechin 3-gallate:

0.27mg

Nutrients (% of daily need)
Calories: 245.15kcal (12.26%), Fat: 18.13g (27.88%), Saturated Fat: 7.51g (46.96%), Carbohydrates: 19.93g (6.64%),

Net Carbohydrates: 18.39g (6.69%), Sugar: 16.24g (18.05%), Cholesterol: 16.51mg (5.5%), Sodium: 40.28mg (1.75%),

Alcohol: 0.05g (100%), Alcohol %: 0.12% (100%), Protein: 2.69g (5.38%), Manganese: 0.54mg (26.85%), Copper:

0.16mg (8.15%), Vitamin B1: 0.1mg (6.71%), Zinc: 1mg (6.66%), Fiber: 1.54g (6.16%), Phosphorus: 56.73mg (5.67%),

Calcium: 48.82mg (4.88%), Magnesium: 19.14mg (4.78%), Potassium: 134.91mg (3.85%), Vitamin A: 183.89IU

(3.68%), Vitamin B2: 0.06mg (3.29%), Vitamin E: 0.48mg (3.22%), Selenium: 2.1µg (3%), Iron: 0.47mg (2.59%),



Vitamin B6: 0.05mg (2.58%), Vitamin B5: 0.23mg (2.28%), Vitamin B3: 0.41mg (2.04%), Vitamin K: 1.69µg (1.61%),

Folate: 5.31µg (1.33%), Vitamin D: 0.18µg (1.18%), Vitamin B12: 0.07µg (1.11%)


