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Beyond the Stove Burner: Aaron McCargo Jr.’s Multi-Method Tips

for Cooking Up Bigger, Better Wright® Brand Bacon
While “bringing home the bacon” is typically followed by “frying it up in a pan,” your next bacon-cooking moment doesn’t have to be limited to the stove.  Whether warm weather takes your meal making to the great outdoors or a time crunch has left you craving crispy bacon goodness, chef and Food Network host Aaron McCargo Jr. offers the following tips to help you cook up Wright® Brand Bacon like a pro:

Frying Right with Wright® Brand Bacon
· When pan frying bacon, make sure all slices of bacon are in full contact with the bottom of the pan.  This will help make sure each piece is cooked to perfection.

· If you are looking for crisp bacon, make sure to remove the drippings often so that the bacon can really cook up.

· It happens to the best of us— you are cooking bacon and you take it one step too far, resulting in extra crispy pieces.  Don’t let those delicious bacon bites go to waste— use extra crispy Wright® Brand Bacon to add a kick to your dips or a savory crunch to your Ranch or Caesar dressing.  You can also toss the pieces on salads or use as garnish for a side dish.

Hot Off the Grill
· You can easily cook your favorite variety of Wright® Brand Bacon on the grill along with your other summertime favorites!  Place bacon on a sheet tray under a closed lid in either a gas or charcoal grill.

· On a gas grill, use a second-tier shelf to cook the bacon and reduce the risk of burning.

· When using a charcoal grill, make sure to put a pan, filled halfway with water, directly on the charcoals to catch grease and prevent sparks from the charcoals.

Bakin’ Bacon  
· My favorite method for preparing crispy bacon with easy cleanup, is to cook Wright® Brand Bacon in the oven.  Place bacon on a sheet tray in a 425-degree oven for 20-25 minutes and enjoy as your home fills with a delectable bacon aroma.

· Have leftover cooked bacon from breakfast?  Just reheat it in the oven for a quick bacon fix!  Warm on a sheet tray in 300- to 325-degree oven for 4-7 minutes.  

Secrets for Sautéing and Cast Iron Seasoning

· To intensify the flavor of other foods, add a small amount of Wright® Brand Bacon drippings to your favorite cooking oil before heating when sautéing items such as onions, mushrooms or bell peppers.

· For a flavorful twist on seasoning a new cast iron pan, use leftover bacon grease instead of oil.  

For more information on Wright® Brand products and additional tips from Aaron McCargo Jr., visit www.wrightbrand.com. 

