Milk Chocolate Chip Cookies with Candied Bacon and Pecans
{from bakeat350.blogspot.com}

for the candied bacon and pecans:
bacon, about 6-8 slices

1/2 cup chopped pecans

1/4 cup demerara or light brown sugar
pinch sea salt

for the cookies:

2 & 1/4 cups unbleached, all-purpose flour
1 teaspoon baking soda

1/2 teaspoon coarse salt

1/4 cup bacon grease (cooled and solidified)
3/4 cup unsalted butter, softened

3/4 cup sugar

3/4 cup dark brown sugar

2 eggs

2 teaspoons vanilla extract

1 package milk chocolate chips

candied bacon & pecans

prepare the pig candy:
Cook the bacon in a skillet until cooked through, but still soft. Drain on paper towels. Reserve
bacon drippings. Wipe out the skillet.



Chop the bacon to make 1/2 cup. (Refrigerate any extras for another use.) Add the chopped
bacon, pecans, and 1/4 cup demerara or light brown sugar to the skillet. Heat on medium-low,
stirring often, until the sugar melts and coats the bacon and pecans, about 15 minutes.

Remove the bacon and nuts to drain on paper bags (I use lunch bags...they will stick to paper
towels). Sprinkle with a pinch of sea salt. Set aside.

make the cookies:
Preheat oven to 350. Line 2 cookie sheets with parchment paper.

In a medium bowl, stir together the flour, baking soda and salt. Set aside.

In a large bowl of an electric mixer, cream the bacon grease, butter, and sugars until light and
fluffy. Beat in the eggs, one at a time, adding the vanilla with the second egg. Beat until
combined. Add the flour mixture in three additions, mixing on low.

Stir in the milk chocolate chips and reserved candied bacon and pecans.

Use a 2-tablespoon cookie scoop to portion the dough onto the prepared cookie sheets. Bake
for 11-13 minutes, or until done. The cookies can still be a little soft in the centers; they will firm
up while cooling. Cool on the cookie sheets for 2 minutes, then transfer to cooling racks to cool
completely.



