jamie geller’s

BEEF
BACON 101
with GROW & BEHOLD

Everything is better with bacon! It’s
so easy! And since you can literally
get this bacon delivered to your
door, anywhere in the US, you have
no excuses to not try these recipes
at home!
By the way, if you have strong
feelings about kosher bacon,
you’re not alone. We’ve had
incredible feedback on some of
these recipes on social media, and
we’ve included some comments
throughout for your enjoyment. All
we can say is, the wait is over, and
the bacon is almost ready.
Enjoy!
- Jamie
PS: You don’t even need a recipe.
Here are 4 ways to enjoy beef
bacon, no recipe required!
• Just eat it. It’s amazing
• Crumble it into your favorite salad
• Serve alongside eggs
• Put it on a burger
PPS: I teamed up with Naf Hanau
from Grow & Behold to bring you
these recipes and I promise they
are all delicious!

Once you fry your ﬁrst strip, the possibilities are
endless. Learn how to cook beef bacon, then explore
these recipes that will change the way you think
about this very special meat.
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“You need this in your life! I do not know how I survived
without this bacon in my life but I'm so glad I have it
now. Buy more than you think you need because it will
disappear as fast as you can cook it!” - Angela V

HOW TO COOK
BEEF BACON
Start In A Cold Pan
Before turning on the heat, lay strips of bacon in a large skillet. Strips can be
touching, since they will shrink once the fat renders out. Set pan over low
heat until fat starts to render. Use a splatter guard: bacon can sputter as it
cooks, which can be both painful and messy.

Turn Up The Heat And Flip Frequently
Increase heat to medium and continue to cook, turning frequently, until most
of the fat has rendered and the bacon is starting to crisp up. It will not be fully
crisp at this point, but don’t let it get too brown or burned at this stage.

Drain & Crisp
Once edges are dark, transfer bacon to a paper towel-lined plate. Bacon
strips will crisp up as they cool. Serve whole, or crumble once cool. Be ever
vigilant for hands that may suddenly appear out of nowhere and cause these
crispy morsels to disappear!

Or, Use Your Oven
If you’re making bacon for a crowd, or just prefer to keep your stovetop clear,
cook your bacon in the oven. Set a rack inside a baking sheet. Lay strips of
bacon over the rack. Pieces can be touching. Bake at 350°F for 3-5 minutes.
Remove from oven, flip strips, and return to oven to continue cooking, 2-4
more minutes. Transfer bacon to a paper towel-lined plate to crisp cool.

“Kosher Bacon? Who Knew That Was a Thing?! LOL” - Lauren, IL
"It IS a thing," explains Naf Hanau, founder and CEO of Grow & Behold.
"Bacon is a prepared food that is made by curing, smoking and slicing a
very fatty cut called the plate (or belly). At Grow & Behold, we make beef
and lamb bacon, from glatt kosher animals raised on pasture in the US,
without any hormones or antibiotics. All of our deli meats are naturally
cured and spiced with our proprietary recipes, to bring you the perfect
balance of salty, spicy, smoky sweet meaty goodness."
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BACON-WRAPPED
DATES
Naftali Hanau
Serves 6-8
Naf: Here’s a sweet, salty appetizer that we love to make on
Thanksgiving. Aleza from Brooklyn told us once, “I made those
for Rosh Hashanah and they were a total hit. A friend couldn’t
stop talking about the contrast of the luscious, rich, sweet dates
against the crunchiness, umami and fat of the bacon.”
1 package Thin-Cut Grow & Behold Beef Bacon or
Lamb Bacon
ŎƖaåÚģŅŅĬÚ±ƋåŸØŞĜƋƋåÚ±ĹÚĘ±ĬƴåÚ
1. Cover a baking sheet with foil and preheat oven to 350°F.
2. Wrap bacon around each date half. As long as the ends are tucked
underneath, you don’t need to use a toothpick. Place on a baking
sheet, about 1” apart.
3. Bake at 350°F for 10-15 min, or until bacon is crispy and fat is
rendering. Watch for burning.
4. Allow to cool for 5 minutes (we know it will be hard) but dates are
very hot when coming out of the oven. Serve with toothpicks if
desired.
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MINI BACON
MEATBALLS
Adapted from Cuisine at Home
Makes 28 meatballs
Jamie: What’s better than meatballs? Bacon meatballs, obviously.
These freeze well, so make a double batch!
ĉ ŅƚĹÏåŸ

ååü ±ÏŅĹØ ÚĜÏåÚ
ŕÏƚŞƴåųƼĀĹåĬƼĵĜĹÏåÚŅĹĜŅĹ
1 clove garlic, minced
½ pound ground beef, or ¼ pound each ground beef and
ground turkey
¼ cup dry bread crumbs
ƖƋ±ÆĬåŸŞŅŅĹŸĵĜĹÏåÚüųåŸĘŞ±ųŸĬåƼ
½ teaspoon paprika
½ teaspoon black pepper
1 egg, beaten
1. Preheat oven to 400°F. Coat a broiler pan with nonstick spray.
2. Sauté bacon in a skillet over medium-high heat until starting to
crisp, about 4 minutes. Remove and set aside on a paper-towellined plate. Pour off all but 1 tablespoon of drippings from the
skillet.
3. Sauté onion in the same skillet in reserved drippings over medium
heat until softened, about 3 minutes. Add garlic to skillet and
cook, 1 minute.
4. Combine beef, bacon, onion mixture, bread crumbs, parsley,
paprika, and pepper in a large bowl. Stir in beaten egg.
5. Form mixture into 1-inch meatballs and place on prepared broiler pan.
Bake meatballs until fully cooked, about 10 minutes. Check after
5 minutes and rotate the pan if necessary to prevent scorching.
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BEEF BACON
SLIDERS
Naf Hanau
Makes 12-16 sliders, or 6-8 regular burgers
Naf: When Jamie visited our test kitchen to cook these live on
Facebook, she could not get over how delicious they were. You don’t
need a fancy recipe: just incredible meat to make the most delicious
sliders ever. And if you make regular-sized burgers, we won’t tell.
ƖŞŅƚĹÚŸ{ųåĵĜƚĵƚųčåųĬåĹÚŅųčųŅƚĹÚÆååü
Salt & pepper
ŎƖŅƚĹÏåŸååü±ÏŅĹ
1 large tomato, sliced
ƅěŎƖĬå±ƴåŸŅüĬåƋƋƚÏå
Ketchup, mayonnaise & mustard, for serving (optional)
ƐěĉŸŅƚųÚĜĬĬŞĜÏĩĬåŸØŸĬĜÏåÚĬåĹčƋĘƵĜŸå
ŎƖěŎƅŸĬĜÚåųÆƚĹŸØŅųƅěíųåčƚĬ±ųÆƚĹŸ
1. Fry the strips of bacon (see page 4). Set aside somewhere they
won’t get completely eaten before the sliders are ready.
2. Lightly blend ground beef, salt, and pepper in a large bowl, then
divide into 12-16 portions for sliders, or 6-8 portions for patties,
depending on your preference. Roll into balls, then ﬂatten to form
1” thick patties. Handle lightly, but make sure patties are all the
same thickness so they’ll cook evenly.
3. Heat a large skillet over medium heat. Add patties, at least 1.5”
apart, and sear. Don’t press down or move patties for at least 4
minutes, to allow sear to develop. Flip and cook the other side for
2-3 minutes (or more for more well-done patties). Transfer to a plate
4. To assemble your sliders, layer sauces, pickle, lettuce, tomato,
patties and bacon in slider buns. Serve any extra bacon (what’s
that?) on the side.
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CHOCOLATE-DIPPED
BACON
Jamie Geller
Serves 4-6
Jamie: This sweet & savory treat is good for an appetizer, dessert
or just because who ISN’T excited about chocolate-dipped
bacon?! If your reaction is like fruitplattersandmore who wrote,
Ůka:FƵ±ĹƋƋŅƋ±ŸƋåƋĘ±ƋųĜčĘƋĹŅƵúŰƋ±ĩåĘå±ųƋ×ƋĘĜŸĜŸ±ŞųåƋƋƼ
quick one to whip up.
6 ounces Thin-Cut Beef Bacon or Lamb Bacon
3.5 ounces non-dairy semi-sweet or bittersweet chocolate
Fleur de sel, for topping
Chopped or sliced almonds, for topping
1. Cook bacon according to instructions on page 4.
2. Line a baking sheet with a piece of parchment paper and
set aside.
3. Set up a double boiler to melt the chocolate. (Add an inch of water
to a pot and place a glass bowl on top, making sure the bowl
doesn't touch the bottom of the pot.) Place the pot on medium
heat and add the chocolate to the bowl. Stir occasionally and
remove from heat once chocolate is melted.
4. Dip the bacon pieces in the melted chocolate then place on tray.
Sprinkle with chopped almonds, ﬂeur de sel, or any other delicious
toppings from the pantry.
5. Chill for 30 minutes or until chocolate is set. Store in the fridge so
the chocolate doesn't melt.

12 | FOR MORE RECIPES VISIT JAMIEGELLER.COM

TO ORDER YOUR KOSHER BACON VISIT GROWANDBEHOLD.COM 13

14 | FOR MORE RECIPES VISIT JAMIEGELLER.COM

BACON-WRAPPED
ASPARAGUS
Melinda Strauss
Serves 4 (side dish) or 8 (appetizer)
Jamie: Like Bacon-Wrapped Dates (page 5), these asparagus are
a study in contrast: crunch through the sweet, smoky bacon to
enjoy a burst of juicy, earthy asparagus within. Serve these
pretty vegetables warm or at room temperature.
1 bunch medium-width asparagus, coarse ends trimmed
1 pound Lamb Bacon
1 tablespoon brown sugar
1. Preheat oven to 400°F. Line a large baking sheet with
aluminum foil.
2. Wrap each piece of asparagus tightly with two slices of bacon then
place on baking sheet. Sprinkle the top of each asparagus with a
bit of brown sugar.
3. Roast for 10-12 minutes, until bacon is crunchy and asparagus is
cooked.
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SPLIT PEA SOUP
Anna Hanau
Serves 6-8
Naf: Set up your slow-cooker to do the work for you and enjoy this
smoky soup when you get home. Beef Bacon Cubes are the meaty
ends of beef bacon that are too small to slice, but if you don’t have
them, regular beef or lamb bacon will do well here too.
íŅƚĹÏåŸååü±ÏŅĹƚÆåŸ
ƖÏƚŞŸÚųĜåÚŸŞĬĜƋŞå±Ÿ
1 yellow onion, diced
1 carrot, diced
5 cups chicken broth, vegetable broth or water
Freshly ground black pepper
Olive oil
1. Heat olive oil in a wide skillet and add beef bacon cubes. Brown
on all sides. Transfer to slow-cooker.
2. In the same skillet, sauté onions 5 minutes, then add carrots for
another 5 minutes, until soft. Add peas, onions, carrots, broth to
the crock pot.
3. Cook on low for 8 to 10 hours or on high for 4 to 6 hours.
4. Blend with an immersion blender if you prefer a creamy
consistency (optional).
5. Serve with salt, pepper and fresh country bread.
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BRUSSELS SPROUTS
WITH BACON
Jamie Geller
Serves 4
Jamie: Here’s a classic fall side dish that would be perfect for
Ę±ĹĩŸčĜƴĜĹčØƚĩĩŅƋŅų±ĹƼĵå±ĬĜĹƋĘåü±ĬĬŅųƵĜĹƋåųţĘåā±ƴŅųŸ
can’t be beat!
6 ounces Beef Bacon, diced
1 large onion, diced
3 cloves garlic, minced
3 pounds frozen Brussels sprouts, thawed
Kosher salt
Freshly ground black pepper
3 cups chicken broth
1. Cook bacon according to directions on page 4, reserving bacon fat
in the skillet. Transfer to a paper towel-lined rack to cool and crisp
up. Break or chop into small pieces.
2. Sauté the onions in the reserved fat until soft and translucent,
about 5 minutes. Add garlic and sauté until fragrant, about 1
minute, careful not to burn. Add the Brussels sprouts and stir
them around so that they are coated with the fat. Season with salt
and pepper, to taste.
3. Add the broth and cook covered over low heat until the sprouts are
heated through, 5 to 10 minutes. With a slotted spoon, transfer
the sprouts and onions to a serving dish. Garnish with bacon bits
and serve warm.
Note: if you want to make this with fresh Brussels sprouts, steam
them for 10 minutes until tender, then proceed with the recipe.
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ROASTED ROOT
VEGETABLE SALAD
Shifra Klein
Serves 4
Jamie: Roasted root vegetables are delightful, and a crumble of
bacon on top makes them even more so. It’s also a quick way to
make a regular side dish a little more “fancy”.
Root Vegetables
3 pounds assorted root
vegetables, such as baby
potatoes, sweet potatoes,
parsnips, etc., cut into
ƐxĉŰŸƋųĜŞŸƤŅųƵåÚčåŸ
1 tablespoon garlic powder
1 teaspoon salt
ƖƋ±ÆĬåŸŞŅŅĹŸŅĬĜƴåŅĜĬ
1 tablespoon water

Dressing
ŖÏƚŞĵ±ƼŅĹĹ±ĜŸå
1 ½ tablespoons balsamic
vinegar
1 tablespoon honey
1 teaspoon onion powder
½ teaspoon salt
1 tablespoon boiling hot water
Toppings
ŖÏƚŞÏĘŅŞŞåÚÏĘĜƴåŸ
í ŅƚĹÏåŸ ååü±ÏŅĹØ ÏŅŅĩåÚ
±ĹÚ ÏĘŅŞŞåÚ ŠŸååŞ±čåĉš

1. Preheat oven to 375°F. Toss vegetables with spices, oil and water
on a large baking tray. Roast for 25 minutes, or until vegetables
are tender.
2. Combine all dressing ingredients in a bowl and whisk together.
3. For the salad: Arrange root vegetables on a large platter. Drizzle
with dressing, then top with bacon & chives.
ĜŞ×Ņ±ÏĘĜåƴåƋĘ±ƋI±ÏĩŸŅĹ{ŅĬĬŅÏĩåýåÏƋƵĜƋĘƼŅƚųÚųåŸŸĜĹčØ
put it in a squeeze bottle then squirt over your platter, rather than
pouring or spooning it. Voila!
20 | FOR MORE RECIPES VISIT JAMIEGELLER.COM

TO ORDER YOUR KOSHER BACON VISIT GROWANDBEHOLD.COM 21

22 | FOR MORE RECIPES VISIT JAMIEGELLER.COM

MEATLOAF
Adapted from Nigella Lawson
Serves 4-6
c±ü×aå±ƋĬŅ±üĜŸŅĹåŅüƋĘŅŸåüŅŅÚŸƵå±ĬƵ±ƼŸüŅųčåƋƋĘ±ƋƵååĹģŅƼ
ŸŅĵƚÏĘţFƋűŸģƚĜÏƼØā±ƴŅųüƚĬØå±ŸƼƋŅĵ±ĩåĵƚĬƋĜŞĬåÆ±ƋÏĘåŸŸŅĜƋűŸ±
great one to have in your freezer for a last minute meal.
1 tablespoon olive oil or duck
fat
ŎŅĹĜŅĹØĀĹåĬƼÏĘŅŞŞåÚ
Salt
1 ½ pounds lean
čųŅƚĹÚÆååüØ±ƋƤųŅŅĵ
temperature
¾ pound ground veal, at
ųŅŅĵƤƋåĵŞåų±Ƌƚųå
ƖƋ±ÆĬåŸŞŅŅĹŸĀŸĘěüųåå
Worcestershire sauce

1 tablespoon soy sauce
ƖƋ±ÆĬåŸŞŅŅĹŸ%ĜģŅĹ
mustard
ĂXĜåÆåųűŸŮĹ±ÏĩåųŸŰØĀĹåĬƼ
crushed, or ¼ cup panko
¼ cup plus 3 tablespoons
applesauce
8 ounces Beef Bacon
Freshly ground black
pepper

1. Heat oven to 350°F. Place a skillet over medium heat and heat
oil or shmaltz. Add onion and salt to taste, and sauté until golden
brown. Remove from heat, and set aside.
2. In a mixing bowl, combine beef, veal, Worcestershire sauce, soy
sauce, mustard, cracker crumbs and ¼ cup applesauce. Add
onion, and mix well. Gently press into a loaf pan 9 inches by 5
inches by 3 inches, and smooth top. Spread top with remaining 3
tablespoons applesauce, and lay bacon slices lengthwise over top.
Sprinkle generously with black pepper.
3. Bake until well browned on top and no longer pink in center, about
1 hour. Remove from oven, and carefully pour out juices that
have accumulated in pan. Allow to sit for 5 to 10 minutes before
removing from pan and slicing.
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POACHED EGG SALAD
Dini Klein
Serves 4
I±ĵĜå×ĘĜŸĘå±ųƋƼŸ±Ĭ±ÚĜŸĜĹŸŞĜųåÚÆƼŅĹå%ĜĹĜåĹģŅƼåÚ±ƋaĜĩåűŸĜŸƋųŅØ±ÏĬ±ŸŸĜÏ
ĩŅŸĘåųųåŸƋ±ƚų±ĹƋĜĹa±ĹĘ±ƋƋ±ĹţĘåÏųĜŸŞĬåƋƋƚÏåØÆųĜčĘƋÚųåŸŸĜĹčØƵ±ųĵ±ĹÚŸŅüƋ
åččŸ±ĹÚŸƵååƋųƚŸŸåĬűŸŸŞųŅƚƋŸ±ųå±ųĜŅƋŅüƋåƻƋƚųå±ĹÚā±ƴŅųĜĹåƴåųƼÆĜƋåØ
ƋŅŞŞåÚƵĜƋĘā±ƴŅųÆƚųŸƋŸŅüÆ±ÏŅĹƋŅĵ±ĩåŸŅĵåƋĘĜĹčƋųƚĬƼĵ±čĜÏ±Ĭţ
Salad

ĉåččŸ

Dressing

60 Brussels sprouts,
washed, halved,
bottoms trimmed

1 teaspoon kosher salt

ƖƋ±ÆĬåŸŞŅŅĹŸ
mayonnaise

3 tablespoons extra
ƴĜųčĜĹŅĬĜƴåƤŅĜĬ

ƖŸÏ±ĬĬĜŅĹŸØƋĘĜĹĬƼ
ŸĬĜÏåÚŅĹƤ±Ĺ±ĹčĬå

Kosher salt

6 ounces Beef
Bacon, cooked and
crumbled
ŠŸååŞ±čåĉš

Freshly ground black
pepper
ƖĘå±ÚŸüųĜŸæåŅų
other green
lettuce, washed
and roughly torn

1.
2.

3.

4.

ƖƋå±ŸŞŅŅĹŸƵĘĜƋå
vinegar

ƖƋ±ÆĬåŸŞŅŅĹŸüųåŸĘ
lemon juice
ƖƋ±ÆĬåŸŞŅŅĹŸŅĬĜƴåŅĜĬ
1 tablespoon sugar
ŕƋå±ŸŞŅŅĹĀĹåĬƼ
minced jalapeño
Kosher salt
Freshly ground black
pepper

Whisk the dressing ingredients together until smooth. Set aside.
Preheat oven to 400°F. Line a baking sheet with parchment paper. Toss Brussels
sprouts with olive oil and season with salt and pepper. Roast 20 to 25 minutes, or
until sprouts are nicely browned and crisp around the edges.
Meanwhile, poach the eggs. Fill a medium saucepan halfway with water. Add the 1
teaspoon of salt and vinegar. Bring to a simmer over medium heat. Working with
one egg at a time, crack an egg into a small glass. Swirl pot to create a whirlpool
with your simmering water. Quickly add egg and continue to gently swirl in order to
keep the egg whites close to the yolk. Turn the heat off and let sit for 5 minutes,
untouched. Remove with a slotted spoon and place on top of salad. Continue with
the remaining 3 eggs.
Assemble the salad by layering the frisée and Brussels sprouts on four individual
plates or one large platter. Top salad with sliced scallions, dressing, poached egg
and bacon pieces.

%Ņ±Ęå±Ú×)ččŸÏ±ĹÆåÏŅŅĩåÚƚŞƋŅíĘŅƚųŸ±Ęå±Úţ{Ĭ±ÏåÏŅŅĩåÚåččŸĜĹ±ĹĜÏå
bath immediately, then store in the fridge until ready to use. Warm them up by
placing them in a bowl of warm water for a few minutes before serving.
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HEARTY BEEF STEW
WITH BACON
Jamie Geller
c±ü×ĘĜŸÆååüŸƋåƵčåƋŸĜƋųĜÏĘā±ƴŅųüųŅĵÆååüÆ±ÏŅĹØųåÚƵĜĹåØ
vegetables and time: make this recipe when you have time to fully brown
the meat and vegetables, then cook gently on the stove. The results are
worth the wait.
íŅƚĹÏåŸååü±ÏŅĹ, cut in
1-inch pieces
1 pound beef stew meat
ƖƋ±ÆĬåŸŞŅŅĹŸ±ĬĬěŞƚųŞŅŸåāŅƚų
½ teaspoon Kosher salt
½ teaspoon Freshly ground
black pepper
ƖƋ±ÆĬåŸŞŅŅĹŸŅĬĜƴåŅĜĬ
1 large parsnip, peeled and cut
into ½-inch cubes

3 small carrots, peeled and cut
into ½-inch cubes
1 cup boiling onions, peeled
and halved if large, (fresh or
frozen work here)
ƖÏĬŅƴåŸč±ųĬĜÏØĵĜĹÏåÚ
ƖƋ±ÆĬåŸŞŅŅĹŸƋŅĵ±ƋŅŞ±ŸƋå
¼ cup red wine
3 cups beef stock
ŕƋå±ŸŞŅŅĹÚųĜåÚƋĘƼĵå
ƖÆ±ƼĬå±ƴåŸ

1.

Place beef bacon pieces in a large Dutch oven. Cook bacon over medium
heat, stirring often, until crisp, 11-13 minutes. Use a slotted spoon to
transfer to a large bowl, leaving fat behind in the Dutch oven.

2.

In a large Ziploc bag, combine meat with ﬂour, salt and pepper. Shake well
to lightly coat beef. Increase heat to medium-high and add meat to the
pot and sear on all sides until golden brown and slightly crusty, about 6
minutes. Remove with a slotted spoon and set aside.

3.

Add 2 tablespoons olive oil, parsnips, carrots and onions and sauté until
vegetables are just beginning to soften and brown, about 8 minutes. Add
garlic and cook 1 minute more. Add tomato paste and sauté 2 minutes.
Carefully add red wine and use a wooden spoon to scrape up all the
brown bits on the bottom of the pan. Simmer 2 minutes and add beef,
bacon, beef stock, thyme and bay leaves. Bring to a boil, reduce to a
simmer and cook 30 to 40 minutes or until vegetables are tender and
broth is thickened.
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BLTs
Naftali Hanau
Serves 4
Naf: As with most recipes that call for so few ingredients, the
üųåŸĘĹåŸŸ±ĹÚŧƚ±ĬĜƋƼŅüå±ÏĘŅĹåĵ±ĩåŸ±ĬĬƋĘåÚĜýåųåĹÏåĜĹƋĘĜŸ
sandwich. Find the ripest tomato, the crunchiest lettuce, and the
Ƌ±ŸƋĜåŸƋÆųå±ÚţŠ¥Ņƚ±Ĭųå±ÚƼĩĹŅƵƵĘåųåƋŅĀĹÚƋĘåÆåŸƋÆ±ÏŅĹúš
8 ounces Beef Bacon or Lamb Bacon, cooked
according to ÚĜųåÏƋĜŅĹŸŅĹŞţĉ
1 large ripe tomato, sliced
ĉÏųĜŸŞĬåƋƋƚÏåĬå±ƴåŸŠŸƚÏĘ±ŸüųĜŸååŅųųŅĵ±ĜĹåš
a±ƼŅĹĹ±ĜŸå
Salt & pepper
íŞĜåÏåŸŸŅƚųÚŅƚčĘÆųå±ÚØĬĜčĘƋĬƼƋŅ±ŸƋåÚ
1. If you’d like, lightly toast your bread.
2. Spread a thin layer of mayonnaise over two pieces of bread.
3. On one piece of bread, layer lettuce, tomato, bacon strips and a
generous grind of salt & pepper.
4. Top with other piece of bread. Repeat for remaining sandwiches.
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JALAPENO POPPERS
Jamie Geller
Serves 4-8
Jamie: Jalapeno poppers are great for the Jewish harvest holiday
ŅüƚĩĩŅƋØƵĘåĹƵåå±ƋŸƋƚýåÚüŅŅÚŸƋŅŸƼĵÆŅĬĜǄå±Ƽå±ųŮŸƋƚýåÚ
with blessings”. You can also make a simpler version of jalapeno
poppers without the ground chicken that is great for a Superbowl
party or Thanksgiving hors d’oeuvres.
íģ±Ĭ±ŞåŃŅŸ
1 pound ground chicken
½ cup hoisin sauce, divided*
ĉ ŅƚĹÏåŸ ååü±ÏŅĹØŸĬĜÏåÚĜĹĘ±Ĭü
ÃcŅƋå×FüƼŅƚÏ±ĹűƋĀĹÚĘŅĜŸĜĹŸ±ƚÏåØĵ±ĩåƼŅƚųŅƵĹÆƼĵĜƻĜĹčŎxĉ
ÏƚŞĬĜčĘƋŸŅƼŸ±ƚÏåØƖƋ±ÆĬåŸŞŅŅĹŸŞå±ĹƚƋÆƚƋƋåųØŎƋ±ÆĬåŸŞŅŅĹ
ĘŅĹåƼØƖƋå±ŸŞŅŅĹŸųĜÏåƴĜĹåč±ųØƖƋå±ŸŞŅŅĹŸŸåŸ±ĵåŅĜĬØŎĵĜĹÏåÚ
clove garlic and 1 teaspoon miso paste.
1.
2.
3.
4.

Preheat oven to 400°F.
Slice jalapeños in half, lengthwise and remove seeds.
Combine ground chicken with ¼ cup hoisin sauce.
Place about 1 tablespoon of chicken mixture into each jalapeño
half. Repeat until all peppers are stuffed.
5. Wrap jalapeños halves with beef bacon. Roast for 18 minutes.
6. Glaze with remaining hoisin sauce.

TO ORDER YOUR KOSHER BACON VISIT GROWANDBEHOLD.COM 31

BACON MATZAH
CRUMBLE
Jamie Geller
Serves 6-8
I±ĵĜå×kĩ±ƼüųĜåĹÚŸ×ƋĘåųåűŸ{±ŸŸŅƴåų±ų±ĵåĬa±ƋǄ±ĘØ±ĹÚƋĘåĹ
ƋĘåųåűŸekcÏ±ų±ĵåĬĵ±ƋǄ±ĘţåÆųŅĩåƋĘåĜĹƋåųĹåƋƵĘåĹƵåĀųŸƋ
posted this Jewlish by Jamie video, with thousands of people posting
ÏŅĵĵåĹƋŸĬĜĩå%åÆÆĜåØƵĘŅƵųŅƋåŮaƚŸƋţa±ĩåţaå±ƋţĹ±ÏĩŸúŰ¥Ņƚų
{±ŸŸŅƴåų%F%ģƚŸƋčåƋƋĘ±ƋĵƚÏĘÆåƋƋåųţ¥ŅƚűųåƵåĬÏŅĵåţ
ĉěĂŸĘååƋŸĵ±ƋǄ±Ę
íŅƚĹÏåŸååü±ÏŅĹØÏĘŅŞŞåÚ
1 cup brown sugar
10 ounces non-dairy semi-sweet or bittersweet chocolate chips
Fleur de sel, for topping (optional)
1. Preheat oven to 350°F.
2. Arrange the matzah on a nonstick tray so the entire surface is
covered in a single layer, breaking pieces as necessary to ﬁt.
3. Add the chopped beef bacon to a frying pan on medium heat. Cook
until crispy, about 5 minutes. Remove the bacon from the pan onto
a plate and set aside. Add the brown sugar to the pan and cook
over low heat until sugar has mostly dissolved (about 3 minutes).
Be careful not to let the sugar burn.
4. Pour the brown sugar mixture on top of the matzah and spread
evenly. Bake for 10 minutes.
5. Sprinkle chocolate chips on top, allow 5 minutes for them to melt,
then spread evenly.
6. Sprinkle the bacon on top and a few pinches of ﬂeur de sel.
7. Chill for 30 minutes or until chocolate is set. Store in the fridge to
keep the chocolate from melting.
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PASTRAMI LATKE
BURGER WITH
BACON AIOLI
Naftali Hanau
Serves 6-8
Naf: Cook your very own Chanukah miracle: a juicy burger,
slathered with sweet and smoky bacon aioli and sandwiched
between two pastrami-studded latke “buns”. Any of these
components, of course, could be made and enjoyed separately -but Chanukah is not a time for cutting back, in our opinion!
ŎƖŅƚĹÏåŸååü±ÏŅĹ
ƖŞŅƚĹÚŸ{ųåĵĜƚĵƚųčåų
Blend
1 beefsteak tomato, sliced
ƖěƐĬå±ƴåŸĬåƋƋƚÏå

½ cup mayonnaise
ŒÏƚŞĀĹåĬƼÏĘŅŞŞåÚ
parsley
½ teaspoon salt
1 batch pastrami latkes
(recipe below)

1. Cook bacon according to directions on page 4. Reserve the
biggest 6-8 strips for layering on the burgers. Chop remaining
bacon into small pieces.
2. Make the bacon aioli: combine bacon, parsley, lemon juice and
mayonnaise. Add salt or more lemon juice to adjust ﬂavor and set
aside.
3. Make latkes (recipe below). Fry latkes in remaining bacon fat – add
additional oil if necessary. Latkes should be slightly larger than
your tomato slices, so adjust as needed. Set on paper towels or
wire racks to drain while you fry the burgers.
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4. Season burger blend with salt and pepper, and form into patties
of desired size. Cook 4 minutes per side, then ﬂip and continue to
cook until desired doneness.
5. To assemble, make a stack in the following order (bottom to top):
latke, aioli, burger, tomato, 2 pieces crisp bacon, sprinkling of
chives and top latke bun (optional).
Pastrami Latke Recipe
6 ounces Pastrami,
shredded
ƖåččŸťŎåččƼŅĬĩ
ĉŸĵ±ĬĬŞŅƋ±ƋŅåŸØčų±ƋåÚ
and drained (reserve
starch)
ƖŅĹĜŅĹŸØčų±ƋåÚ

ƖƋå±ŸŞŅŅĹŸāŅƚų
½ teaspoon baking powder
¼ cup minced parsley
Salt & pepper
ŒÏƚŞŅųĵŅųå%ƚÏĩ
Schmaltz or vegetable oil

1. Grate potatoes and set in a mesh strainer over a large bowl. Allow
to drain, pressing occasionally, 30-60 minutes. The starch will sink
to the bottom of the liquid in the bowl. Drain off the liquid, and
reserve the starch to mix back in with the batter.
2. Combine pastrami, eggs, yolk, potatoes & starch, onions, ﬂour,
baking powder, parsley and salt and pepper in a large bowl.
3. Heat ¼ cup duck shmaltz in a large frying pan. Fry until golden,
ﬂip carefully, then transfer to paper towel-lined plates to drain. Add
more fat, adjusting heat as pan warms up, to fry remaining latkes.
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DONUTS WITH
MAPLE-BOURBON
GLAZE AND BACON
Adapted from Crumb Kitchen
Makes glaze and topping for 14 donuts
Naf: We’ve included this recipe to inspire you: donuts are not the only
thing you can frost with a maple-bourbon glaze and sprinkle with bacon
bits. Honey cake, cupcakes, gingersnaps or even chocolate chip cookies
are just a few more.
ŎĉŞĬ±ĜĹØƚĹčĬ±ǄåÚÚŅƚčĘĹƚƋŸ
íŅƚĹÏåŸååü±ÏŅĹ
6 tablespoons maple syrup
ƖƋå±ŸŞŅŅĹŸƴ±ĹĜĬĬ±åƻƋų±ÏƋ
ĉƋ±ÆĬåŸŞŅŅĹŸ±ĬĵŅĹÚØŸŅƼŅųÏ±ŸĘåƵĵĜĬĩØÚĜƴĜÚåÚ
ƖƋ±ÆĬåŸŞŅŅĹŸÆŅƚųÆŅĹŠŅŞƋĜŅĹ±Ĭš
½ teaspoon maple extract
ƖŒƋŅƐÏƚŞŸĜÏĜĹčŸƚč±ųØŸĜüƋåÚ
1.

Cook the beef bacon according to directions on page 4. Place on a paper
towel while you assemble the rest of the glaze.

2.

Mix maple syrup, vanilla extract, 2 tablespoons nut milk, maple extract
and bourbon, if using. Sift in icing sugar and mix until frosting is very
smooth. Add more milk or icing sugar if it’s too runny or thick -- you want
it to hold on a spoon without too much running off. Place in fridge until
ready to use.

3.

Once the beef bacon has cooled down a bit, crumble into small pieces.

4.

Set a wire rack inside a baking sheet. One at a time, dip donuts in glaze,
set on wire rack, then sprinkle with bacon bits. Repeat for the rest of the
donuts. Serve immediately.
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Thanks for sharing the Kosher Bacon
Jamie,
We had such a great time cooking bacon with you! Thanks for the
opportunity to partner on this ebook. At Grow & Behold, all of our
meats are raised on pasture in the US, with no hormones or antibiotics. We take care every step of the way to make sure our meats
are raised well, processed humanely, expertly butchered, carefully
packaged, delivered seamlessly and prepared with confidence in
your kitchen.
From beef bacon to brisket and beyond, it is our great pleasure to
bring our delicious, kosher, pastured meats to you and all of your
readers. We look forward to feeding you soon!
- Naftali & Anna Hanau

Shop
www.growandbehold.com
888-790-5781
Videos
Naf & Jamie make bacon sliders
Chocolatey Bacon Treats
Share
@growandbeholdfoods
@jamiegeller
#beefbacon101
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