
bacon wrapped smokies
1lb Bacon
16oz package of ‘Lil Smokies
1/2c Brown Sugar
1/2c honey

Optional: 1T bourbon and/or red pepper flakes

1. Preheat over to 350 (for crispier, preheat to 400)
2. Line cookie sheet or glass pan with parchment paper to prevent sticking
3. Cut bacon into thirds and wrap around the ‘Lil Smokie; secure with toothpick
4. Mix brown sugar and honey; pour over wrapped ’Lil Smokies
Optional: Add bourbon to brown sugar/honey mixture
Optional: For added spice, sprinkle on red pepper flakes
5. Bake for 20 minutes and check; continue baking until desired crispiness is reached

Ingredients

Instructions

Kristys favoriteTucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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