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Ingredients

How to Prepare




Ingredients
Cheesy Bacon Straws
1 package
 Shirriff Pie Crust

0.5 cup
 cheddar cheese shredded

4 tbsp
 butter

4 - 6 tbsp
 cold water

20
 strips of bacon

0.5 cup
 brown sugar

1 tsp
 thyme

0.25 tsp
 salt

0.5 tsp
 pepper









How to Prepare:


Prep:










20 min
1


Pre-heat oven to 375°F (190°C). Line a baking sheet with aluminum foil and place a wire rack on top. Set aside





2


Pour contents of pie crust package into a large mixing bowl, add in cheese and follow package instructions. Roll out crust into a rectangle approximately ¼” in thickness. Slice dough into 1/2” wide strips. 





3


Gently twist the strips a few times before wrapping the bacon around the twisted pastry. Continue until all the twists have been wrapped. 





4


In a shallow dish (a pie plate would work well here) combine brown sugar, herbs, salt and pepper. Carefully roll each twist in the mixture, using your hands to help coat each twist. 





5


Bake twists for 30-50 minutes, depending on the thickness of the bacon you use. At the 30 minutes mark begin checking on the twists every 5-10 minutes to ensure that they do not burn. Twists are done when the bacon is cooked and crispy! 
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Tortillas and Salsa[image: Logo Image]
12-minute Appetizers


20 MinEasy
Tortillas and Salsa
See Recipe Details






20 MinEasy
Tortillas and Salsa









Farmer's Salad[image: Logo Image]
12-minute Appetizers


20 MinEasy
Farmer's Salad
See Recipe Details






20 MinEasy
Farmer's Salad









Caprese Salad[image: Logo Image]
12-minute Appetizers


20 MinEasy
Caprese Salad
See Recipe Details






20 MinEasy
Caprese Salad









Tomato and Arugula Bread Rolls[image: Logo Image]
12-minute Appetizers


40 MinEasy
Tomato and Arugula Bread Rolls
See Recipe Details






40 MinEasy
Tomato and Arugula Bread Rolls









Cheeseburger Hand Pies[image: Logo Image]
12-minute Appetizers


30 MinEasy
Cheeseburger Hand Pies
See Recipe Details






30 MinEasy
Cheeseburger Hand Pies









Cheesy Garlic Bread[image: Logo Image]
12-minute Appetizers


20 MinEasy
Cheesy Garlic Bread
See Recipe Details






20 MinEasy
Cheesy Garlic Bread









Greek Salad[image: Logo Image]
12-minute Appetizers


20 MinEasy
Greek Salad
See Recipe Details






20 MinEasy
Greek Salad
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Ingredients
Cheesy Bacon Straws
1 packageShirriff Pie Crust
0.5 cupcheddar cheese shredded
4 tbspbutter
4 - 6 tbspcold water
20strips of bacon
0.5 cupbrown sugar
1 tspthyme
0.25 tspsalt
0.5 tsppepper


Buy the Products


1


Pre-heat oven to 375°F (190°C). Line a baking sheet with aluminum foil and place a wire rack on top. Set aside





2


Pour contents of pie crust package into a large mixing bowl, add in cheese and follow package instructions. Roll out crust into a rectangle approximately ¼” in thickness. Slice dough into 1/2” wide strips. 





3


Gently twist the strips a few times before wrapping the bacon around the twisted pastry. Continue until all the twists have been wrapped. 





4


In a shallow dish (a pie plate would work well here) combine brown sugar, herbs, salt and pepper. Carefully roll each twist in the mixture, using your hands to help coat each twist. 





5


Bake twists for 30-50 minutes, depending on the thickness of the bacon you use. At the 30 minutes mark begin checking on the twists every 5-10 minutes to ensure that they do not burn. Twists are done when the bacon is cooked and crispy! 
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