bacon jam
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Everyone came running to the kitchen when they smelled the bacon frying, and even more so as this wonderful caramelized bacon and onion jam continued to cook.  When I told them I was making “Bacon Jam” they turned up their noses and made funny faces…but there was no laughing when I finally let them try this.  OMG – so fabulous!  We’ve enjoyed this smeared on grilled hamburgers, slathered on fried egg sandwiches, and it is also great served with cheese, sausage & cracker platters.  
INGREDIENTS:
1 pound center bacon (cut into 1/2-inch pieces)
2 large sweet onions (sliced and cut into chunks)
2 cloves garlic, minced
1 cup strong brewed coffee
⅓ cup balsamic vinegar
⅓ cup maple syrup
¼ cup light brown sugar
1 tablespoon honey
1 teaspoon ground allspice
1 teaspoon chili powder
HOW I MAKE THIS:
1. Spray large Dutch oven or heavy pan with non-stick cooking spray.  Cook bacon over medium-high heat, stirring occasionally to separate the bacon, until cooked and just starting to crisp, about 15 minutes.  Using a slotted spoon, transfer the bacon to a paper towel-lined plate.

2. Reduce the heat to medium and add the onion and garlic to the rendered fat in the pot and cook uncovered, stirring occasionally, until the onion is completely softened and just starting to caramelize.

3. Return bacon to the pan, stir in the coffee, brown sugar, balsamic vinegar, maple syrup, honey, allspice and chili powder.  Bring the mixture to a simmer and reduce heat (you don’t want it to actually boil).  Continue to cook, stirring frequently, until the mixture thickens, about 1 to 1½ hours.

4. Remove from the heat and allow the bacon mixture to cool for 15 minutes. Remove additional grease (as best you can) with either a spoon, paper towels or grease mop.

5. If you want a smoother consistency, you can pulse in a food processor to desired consistency – but we prefer leaving this a little bit “chunky”.

6. Store the jam in a glass jar with a tight-fitting lid in the refrigerator for up to 2 weeks. 
7. Jam is best served at room temperature or heated slightly.

YIELD:  Makes about two cups (two half pints) of jam.
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