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Directions
INSTRUCTIONS1.

Preheat your Big Green Egg or equivalent smoker to 275.2.

 Cut the bacon strips in half.3.

Lay a pickle chip/slice in the middle of one strip, and fold each side over.4.

Place seam side down on a rack.5.

Sprinkle the top of each bacon parcel with some Sweet Heat.6.

Smoke for 40-45 min until rendered.7.

14 slices of bacon (not

thick cut)

28 pickle slices

Lane’s Sweet Heat

Rub/Seasoning

Ingredients

Smoked Bacon Wrapped Pickles
PREP TIME: 15 MIN COOKING TIME: 40-45

MIN
SERVES:
10

Smoked Bacon Wrapped Pickles are a mouth-watering fusion of crispy, smokey

bacon and tangy pickles, creating an irresistable explosion of flavors in every bite 


