
Bacon Onion Jam
For Burgers & So Much More!

DIRECTIONS

Cook bacon pieces in a large cast iron skillet. Drain
the grease, leaving 2 – 4 tablespoons in the pan.

1.

In the same pan, add the sliced onions. Toss to coat
with bacon grease. Over medium-low heat, cook the
onions until they are a deep brown color and
caramelized, stirring frequently. This will take about
45 minutes to an hour. Don’t rush it! The longer they
cook the more flavor it will add.

2.

Add the brown sugar and balsamic vinegar to the pan.
Don’t forget to scrape the bottom to get up all the
good cooking bits. This adds flavor, and LOTS of it!

3.

Continue to stir until the liquid reduces by about half.
This will take about 5 minutes.

4.

Add salt and pepper to taste.5.
Spoon the delicious Bacon Onion Jam into a mason jar
and let it chill in the fridge until you are ready to add
it to your perfect burger.

6.

Will keep for a week or two sealed in the fridge. (If it
lasts that long!)

7.

INGREDIENTS

1 pound bacon

– cut into small pieces

2 large vidalia onions

– sliced thin

1/4 cup light brown

sugar

1/2 cup balsamic

vinegar

salt & pepper to taste

NOTES
This recipe was sourced from the great blog, Daily DIY Life. Make sure to check out their site for
more amazing tips and recipes. 

Heather Northington, Daily DIY Life, https://www.dailydiylife.com

I found this recipe a while

back, and now it's a staple

in my house!

John’s Pick

https://www.amazon.com/Lodge-Skillet-Pre-Seasoned-Ready-Stove/dp/B00006JSUA/ref=as_li_bk_tl/?tag=kass094-20&linkId=31c68076847cd57d9e403f5229a03f79&linkCode=ktl
https://www.dailydiylife.com/the-best-secret-ingredient/
https://www.dailydiylife.com/the-best-secret-ingredient/

