
Grilled Bacon-Wrapped Stuffed Hot Dogs
 Popular

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 teaspoon catsup

1 teaspoon dijon mustard

4 large hot dogs

0.5 ounce cheddar cheese  cut into long sticks 

2 tablespoons onions  chopped 

1 cup sauerkraut  prepared drained roughly chopped 

4 slices bacon

4 servings vegetable oil

READY IN

21 min.

SERVINGS

4

CALORIES

580 kcal

https://whatsheate.com


4  long hot dog buns

Equipment
bowl

toothpicks

grill

Directions
your grill for direct medium high heat.

Slice open the hot dogs: 

Mix together the ketchup and mustard in a small bowl. In a separate bowl, mix the sauerkraut

with the chopped onion, set aside.

Slice open the hot dogs, down the center, lengthwise, forming a deep pocket in each, but not

cutting all the way through.

Coat the inside of each hot dog with the mustard ketchup mixture.

Stuff the hot dogs: 

Place a strip of cheese deep within the pocket of each hot dog. Top with sauerkraut and

onions.

Encapsulate the cheese at the ends with the sauerkraut mixture as well, so that no cheese is

exposed (otherwise it will drip out when cooking).

Wrap bacon around each hot dog: Wrap a strip of bacon around each stuffed hot dog,

securing with toothpicks at each end.

Make sure you wrap tight enough so that the stuffing stays in, but not so tight so that when

the hot dog expands will cooking the bacon would tear.

Brush the grates of your grill with vegetable oil so that the hot dogs don't stick. If you have a

grill screen (a screen with smaller holes so that small pieces of whatever you're cooking don't

fall through the grill), you can use it, just coat it with vegetable oil first and pre-heat for a

couple of minutes.

Place the stuffed hot dogs on the grill, stuffing side down. Grill for 2 minutes, until the bacon

on that side is cooked, turn the hot dogs a quarter turn and grill for a couple more minutes.

Continue to grill for a few minutes each on all sides until the bacon is cooked. Cover the grill in

between turnings to help with the cooking.



Grill the buns: During the last minute of cooking, open up the hot dog buns and place them

open-side down on the grill to lightly toast.

Remove the hot dogs and buns from the grill.

Remove the toothpicks from the hot dogs.

Place the hot dogs in the buns and serve.

Nutrition Facts

 PROTEIN 11.15%
  FAT 70.7%

  CARBS 18.15%

Properties
Glycemic Index:45, Glycemic Load:13.01, Inflammation Score:-3, Nutrition Score:14.127826198288%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Isorhamnetin: 0.25mg, Isorhamnetin:

0.25mg, Isorhamnetin: 0.25mg, Isorhamnetin: 0.25mg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol:

0.04mg, Kaempferol: 0.04mg Quercetin: 1.03mg, Quercetin: 1.03mg, Quercetin: 1.03mg, Quercetin: 1.03mg

Nutrients (% of daily need)
Calories: 580.34kcal (29.02%), Fat: 45.64g (70.22%), Saturated Fat: 13.46g (84.12%), Carbohydrates: 26.36g

(8.79%), Net Carbohydrates: 24.42g (8.88%), Sugar: 4.23g (4.7%), Cholesterol: 61.26mg (20.42%), Sodium:

1308.31mg (56.88%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 16.19g (32.38%), Selenium: 27.38µg

(39.11%), Vitamin B1: 0.55mg (36.73%), Vitamin K: 33.71µg (32.11%), Vitamin B3: 4.71mg (23.55%), Vitamin B12: 1.08µg

(18.04%), Phosphorus: 171.62mg (17.16%), Vitamin B2: 0.27mg (16.03%), Manganese: 0.32mg (15.97%), Iron: 2.59mg

(14.38%), Vitamin B6: 0.27mg (13.26%), Zinc: 1.98mg (13.21%), Folate: 51.8µg (12.95%), Vitamin E: 1.86mg (12.43%),

Calcium: 108.05mg (10.8%), Potassium: 314.46mg (8.98%), Fiber: 1.94g (7.75%), Vitamin C: 6.2mg (7.51%), Copper:

0.14mg (6.9%), Magnesium: 27.17mg (6.79%), Vitamin D: 0.9µg (6.01%), Vitamin B5: 0.41mg (4.11%), Vitamin A:

57.86IU (1.16%)


