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BACON WRAPPED SMOKIES

11b Bacon

160z package of ‘Lil Smokies
1/2¢ Brown Sugar

1/2¢c honey

Optional: 1T bourbon and/or red pepper flakes

QMM

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
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