
Bacon Onion Jam

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes 3 Cups

Prep Time: 15 minutes
Cook Time: 1 hours 0 minutes

Ingredients
__1 lb of Bacon, chopped
__2 lb of Vidalia Onions, sliced
__3 Tbsp of Brown Sugar
__1/2 cup of Beer plus 1/4 cup of water or all
water if you dont want to use beer
__2 Tbsp of Balsamic Vinegar
__Salt, to taste

1) Add the bacon to a shallow pot or large
saucepan, turn onto medium heat, cook it
until it becomes crispy and renders its fat,
remove to a plate with a slotted spoon,
discard all of the fat except for 4 Tbsp.

2) Add the onions, cook the onions for
about 10 minutes with a lid on. Increase
the heat to medium high, add the beer,
allow it to cook for about a minute, then
add the water, a good pinch of salt, brown
sugar and cooked bacon.

3) Reduce the heat to medium low, cook for about 45 minutes (partially
covered for about 20 minutes) then once ready, increase the heat to
medium high, add the balsamic vinegar, cook for a minute or so, then
allow to cool a bit and serve!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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