
healthy &
delicious:

9 seriously tasty 
bacon recipes!

nakedbaconco.com
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all natural
sugar free
nitrate and sulphite free
whole30 approved

nakedbaconco.com
amazon
select target locations 

hi! we're naked bacon, a family business on a mission to
bring you the best bacon and sausages on earth! 

we make our bacon using a 150+ year old family recipe
that's been passed down and kept secret through the
generations, using only the highest quality ingredients
available. 

the result? a taste that just can't be beat! it's bacon the
way bacon should be!

naked bacon is:

get our award winning bacon and sausages:

we want to get to know you too! please come visit us on
social media! we share lots of fun on facebook and
instagram (@nakedbaconco).

about us
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http://nakedbaconco.com/shop
http://amazon.com/nbnakedbacon
https://www.nakedbaconco.com/news/2019/3/27/naked-bacon-at-target
https://www.nakedbaconco.com/news/2019/3/27/naked-bacon-at-target
http://instagram.com/nakedbaconco


turkey club
lettuce wrap

Prep :  5  m in  Cook :  10  m in  To ta l :  1 5  m in

Makes  2  l a rge  wraps

Ingred ien t s :
1  package  o r ig i na l  naked  bacon
6  s l i ces  de l i  t u rkey
4  p ieces  amer i can ,  sw i s s ,  o r  cheddar  cheese
1  l a rge  tomato
8- 10  l a rge  roma ine  l e t tuce  l eaves
2-3  tbsp .  mayo
sa l t  and  pepper

Ins t ruc t i ons :
Cook  the  bacon  i n  a  sk i l l e t  over  med ium  heat  un t i l
c r i spy .

Wash  your  roma ine  l e t tuce  l eaves  and  tomato .  S l i ce
the  tomato  and  cu t  away  the  th i ck  s tems  f rom  the
le t tuce  l eaves .  

Cu t  two  l a rge  p ieces  o f  de l i  paper .  On  top  o f  each
p iece  o f  de l i  paper ,  l ay  ha l f  o f  the  l l e t tuce ,
over lapp ing  to  fo rm  the  l eaves  i n to  a  s im i l a r  s i ze  and
shape  o f  a  l a rge  to r t i l l a .  

Top  each  w i th  tu rkey ,  cheese ,  a  few tomato  s l i ces ,
bacon ,  and  mayo .  Spr i nk le  w i th  sa l t  and  pepper .

Ro l l  t i gh t l y  i n  the  de l i  paper ,  t uck ing  the  paper
underneath .  Cu t  i n  ha l f  w i th  a  sharp  kn i fe  and  en joy !  
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bacon + 
eggs baked
avocados

Prep :  5  m in  Cook :  12  m in  To ta l :  1 7  m in
Serves  4

Ingred ien t s :
2  r i pe  avocados
4  eggs
4  s t r i p s  o f  naked  bacon

Ins t ruc t i ons :
P reheat  the  oven  to  375F .  

Opt i ona l :  Par -cook  the  bacon  i n  a  sk i l l e t  over  med ium
heat  fo r  about  3  m inu tes ,  un t i l  j u s t  s ta r t i ng  to  render
some  o f  the  fa t .  Th i s  makes  i t  so  your  bacon  w i l l  be
ex t ra  c r i spy  once  fu l l y  cooked .
 
S l i ce  each  avocado  i n  ha l f  l engthw i se  and  remove  the
p i t .  Scoop  ou t  enough  o f  the  f l e sh  w i th  a  spoon  so  tha t
the  bacon  and  a  fu l l  egg  w i l l  f i t  i n s ide .  

Cu t  o r  fo ld  each  s l i ce  o f  bacon  i n  ha l f  and  l ay  i n s ide
the  avocado .   I f  necessary ,  se t  t oo thp icks  bes ide  the
bot tom  o f  the  avocado  ha lves  to  keep  i t  s teady .  Crack
an  egg  on to  each  one .

Cook  on  a  bak ing  shee t  fo r  12  m inu tes  o r  un t i l  t he  egg
wh i tes  a re  cooked  th rough  bu t  the  yo l k s  a re  s t i l l  a
l i t t l e  runny .  Cook  fo r  1 5  m inu tes  fo r  a  hard  cooked
yo lk .  

Season  to  tas te  w i th  sa l t  and  pepper  and  en joy !  
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bacon "chips" 
+ avocado-greek
yogurt dip

Prep :  5  m in  Cook :  1 5  m in  To ta l :  20  m in
Serves :  4

Ingred ien t s :
1  package  naked  bacon ,  any  f l avor
1  r i pe  avocado
3  tbsp  fu l l  fa t  g reek  yogur t
1  t sp  s l i ced  green  on ions
1/2  l ime ,  j u i ced
sa l t  and  pepper  to  tas te

Ins t ruc t i ons :
Cook  the  bacon  i n  a  sk i l l e t  over  med ium  heat .  To  ge t
ex t ra  c r i spy  ch ips ,  cook  the  bacon  a  l i t t l e  l onger  than
you  norma l l y  p re fe r .  

Once  cooked ,  se t  the  bacon  on  a  paper  towe l  l i ned
p la te  and  a l l ow  to  cook  s l i gh t l y .  Cu t  the  s t r i p s  o f
bacon  i n  ha l f .  

Cu t ,  pee l ,  and  remove  the  p i t  f rom  the  avocado .  Spoon
the  avocado  i n to  a  sma l l  bow l  and  smash  i t  w i th  a
fo rk .  Th in l y  s l i ce  the  g reen  on ion .  

M ix  a l l  t he  i ngred ien t s  toge ther  un t i l  c reamy .  Season
to  tas te .  Opt i ona l l y ,  you  can  garn i sh  i t  w i th  a  l i t t l e
ex t ra  s l i ced  on ion .  Serve  immed ia te ly  w i th  the  bacon
“ch ips ”  and  en joy !
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fiesta chicken &
bacon cobb salad

Prep :  1 5  m in  Cook :  1 5  m in  To ta l :  30  m in
Serves  2

Ingred ien t s :
1  head  roma ine  l e t tuce ,  chopped
1  package  ja lapeño  naked  bacon
1  cup  cau l i f l ower  r i ce
1  cup  cher ry  tomatoes
2  bone less  sk i n l e s s  ch i cken  b reas t s
1  tbsp .  taco  season ing  
2  tbsp .  o l i ve  o i l
sugar  f ree  p i ck led  on ions
1  avocado

Ins t ruc t i ons :
Wash  and  chop  the  l e t tuce .  Use  a  food  
p rocessor  o r  b l ender  to  make  the  
cau l i f l ower  r i ce .  Wash  and  s l i ce  the  
tomatoes  i n  ha l f .  

In  a  l a rge  sk i l l e t  over  med ium  heat ,  cook  the  bacon
unt i l  c r i spy .  Se t  i t  a s ide  on  a  paper  towe l  l i ned  p la te
un t i l  you ’ re  ready  to  se rve .  

Pa t  the  ch i cken  b reas t s  w i th  a  paper  towe l .  Spr i nk le
w i th  the  taco  season ing .  Heat  the  o i l  i n  a  l a rge  sk i l l e t
over  med ium  heat .  Add  the  ch i cken  b reas t s  to  the  pan
and  cook  fo r  about  5 -7  m inu tes  per  s ide  o r  un t i l
cooked  th rough .  Se t  the  ch i cken  on  a  p la te  and  a l l ow
i t  t o  coo l .  D i ce  i n to  b i te  s i zed  p ieces .  

Add  the  l e t tuce ,  t omatoes ,  p i ck l ed  on ions ,  ch i cken ,
Ja lapeno  Naked  Bacon ,  and  then  s l i ce  the  avocado
and  add  to  the  sa lad .  Serve  w i th  your  favor i t e  sa lad
dress i ng .
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zucchini, bacon 
+ egg cups

Prep :  10  m in  Cook :  20  m in  To ta l :  30  m in
Serves :  2

Ingred ien t s :
1 -2  med ium  zucch in i  
4  s l i ces  ch ipo t l e  naked  bacon
4  eggs
2  tbsp  o l i ve  o r  avocado  o i l

In s t ruc t i ons :
P reheat  the  oven  to  350F .  

Sp i ra l i ze  the  zucch in i  on  the  th i nnes t  se t t i ng .  

Spray  o r  rub  the  i n s ide  o f  four  muf f i n  t i n s  l i gh t l y
w i th  o i l .  Ar range  the  zucch in i  i n s ide  the  t i n s ,
p ress i ng  down .  Bake  fo r  10  m inu tes .

Crack  an  egg  i n to  each  and  season  l i gh t l y  w i th  sa l t
and  pepper .  Bake  fo r  ano ther  10  m inu tes .

Meanwh i l e ,  cook  the  bacon  to  des i red  c r i sp iness .
D ice  i n to  t i ny  p ieces .  

Remove  the  egg  nes t s  f rom  the  t i n s ,  sp r i nk le  w i th
bacon ,  and  en joy !  
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Prep :  1 5  m in  Cook :  30  m in  To ta l :  45  m in
Serves :  6

Ingred ien t s :
6  s l i ces  o r ig i na l  naked  bacon
1  l b .  m i ld  i t a l i an  sausage
4  cups  ch i cken  s tock
6  baby  po ta toes ,  s l i ced
1  on ion ,  d i ced
2  c l oves  gar l i c ,  m inced
2  cups  ka le ,  rough ly  chopped
1/2  cup  unsweetened  a lmond  m i l k
1  t sp  f resh  thyme
sa l t  and  pepper ,  t o  tas te

Ins t ruc t i ons :
Chop  the  bacon  i n to  b i te - s i zed  p ieces .  In  the  bo t tom
of  a  l a rge  s tock  po t ,  cook  the  bacon  over  med ium
heat ,  s t i r r i ng ,  un t i l  c r i spy .  

Remove  i t  w i th  a  s l o t ted  spoon  and  se t  i t  a s ide .  Add
the  sausage  to  the  same  po t  and  brown,  b reak ing  i t
apar t  as  i t  cooks .  

Add  the  on ion  and  gar l i c  and  sau té  toge ther ,  s t i r r i ng ,
fo r  about  3 -4  m inu tes .  S t i r  i n  the  ch i cken  s tock  and
baby  po ta toes .  B r i ng  to  a  bo i l ,  t hen  reduce  and  s immer
together  un t i l  t he  po ta toes  and  cooked  th rough .

S t i r  i n  the  ka le  and  a lmond  m i l k  and  s immer  toge ther
un t i l  t he  ka le  i s  so f tened .  

Season  w i th  thyme  and  sa l t  and  pepper .  Se rve  i n
bow l s ,  and  spr i nk le  w i th  the  chopped  Naked  Bacon .
En joy !

dairy free 
zuppa toscana
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bacon + brussels
sprouts salad

Prep :  20  m in  Cook :  1 5  m in  To ta l :  35  m in
Serves :  4

Sa lad  Ingred ien t s :
1  package  no  sugar  naked  bacon
16  oz .  b russe l s  sp rou t s
1 /2  cup  d r i ed  c ranber r i e s
1  cup  pecans
1/4  red  on ion

Map le  Mus ta rd  Sa lad  Dress i ng
1/2  cup  o l i ve  o r  avocado  o i l
1 /8  cup  map le  sy rup
1/8  cup  app le  c ider  v i negar
2  tbsp  d i j on  mus ta rd
sa l t  and  pepper  to  tas te

In  a  l a rge  sk i l l e t ,  f ry  the  bacon  un t i l  c r i spy .  Se t  i t
a s ide  on  a  paper  towe l .  Don ’ t  dump  the  rendered
bacon  fa t !  I t ’ s  fu l l  o f  f l avor !  Wh i l e  the  bacon
cooks ,  u se  a  mando l i n  o r  sharp  kn i fe  to  th i n l y  sh red
or  s l i ce  the  b russe l s  sp rou t s .  

Add  the  b russe l s  sp rou t s  to  the  pan  o f  rendered  fa t
and  sau te  over  med ium  heat  fo r  about  5  m inu tes ,
s t i r r i ng  occas iona l l y .  

Th in l y  s l i ce  the  red  on ion  and  chop  the  pecans ,  then
s t i r  t hem i n to  the  b russe l s  sp rou t s .  Remove  f rom
heat  and  toss  w i th  sa lad  d ress i ng .  Season  to  tas te
w i th  sa l t  and  pepper  and  en joy !  

Make  the  sa lad  d ress i ng :  Wh i sk  a l l  i ngred ien t s
together .  Pour  about  ha l f  over  the  b russe l s  sp rou t s
sa lad  and  toss  toge ther .  Add  more  i f  des i red .
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Prep :  5  m in  Cook :  1 5  m in  To ta l :  20  m in  
Serves :4-6

Ingred ien t s :
4  cups  g reen  beans
5-6  s l i ces  o r ig i na l  naked  bacon  
1 /2  cup  chopped  pecans

Ins t ruc t i ons :
F i r s t ,  wash  the  g reen  beans .  Add  
them to  a  med ium  sk i l l e t  w i th  about
1/2  cup  o f  water .  

Cover  and  se t  t o  med ium  heat .  A l l ow  
i t  t o  s team fo r  about  3 -4  m inu tes .
Once  the  beans  a re  a  b r igh t  g reen ,  d ra in  the  water
and  se t  the  g reen  beans  as ide .  

In  the  same  sk i l l e t ,  cook  your  Naked  Bacon  un t i l  i t ’ s
c r i spy .  T rans fe r  the  bacon  to  a  cu t t i ng  board  and  chop
i t  i n to  b i te  s i zed  p ieces .

W i thou t  c l ean ing  the  sk i l l e t ,  add  the  g reen  beans  back
in .  Sau tee  over  med ium  heat ,  s t i r r i ng  occas iona l l y .  

When  the  g reen  beans  a re  tender ,  sp r i nk le  w i th  the
bacon  and  pecans  and  se rve !

skillet green
beans + bacon

9



loaded hasselback  
potatoes

Prep :  1 5  m in  Cook :  50-60  m in  To ta l :  65-75  m in
Serves :  4-6

Ingred ien t s :
1  package  ch ipo t l e  naked  bacon  
4-6  med ium  russe t  po ta toes
2-3  Tbsp .  o l i ve  o i l
sa l t  and  pepper  to  tas te
1/4  cup  s l i ced  ch ives

Ins t ruc t i ons :
P reheat  oven  to  425 .  P lace  one  
po ta to  be tween  the  hand les  o f  2
wooden  spoons  o r  2  chops t i cks .  

S l i ce  the  po ta to  i n to  th i n  s l i ces  
un t i l  your  kn i fe  h i t s  the  chops t i cks ,  
l eav ing  about  1 /4  i nch  a t  the  bo t tom  uns l i ced .  I f  you
acc iden ta l l y  s l i ce  th rough ,  tha t ' s  f i ne !  Repeat  w i th
the  o ther  po ta toes .  

Lay  the  po ta toes  on  a  bak ing  shee t  and  dr i z z l e  w i th
o l i ve  o i l  o r  me l ted  bu t te r ,  mak ing  su re  to  ge t  i n
be tween  a l l  t he  s l i ces .  Spr i nk le  w i th  sa l t  and  pepper
and  bake  un t i l  so f t  and  c r i spy  a t  the  edges ,  50  to  60
m inu tes .

Wh i l e  the  po ta toes  cook ,  cook  the  bacon  un t i l  c r i spy
and  we l l  done .  A l l ow  to  coo l ,  t hen  chop  the  bacon
in to  b i te  s i zed  p ieces .  S l i ce  the  ch ives .  Se t  as ide .

Remove  f rom  the  oven  and  a l l ow  to  coo l  s l i gh t l y .  Top
w i th  chopped  c rumb led  bacon ,  sour  c ream,  and
ch ives .

10


