WAKE & BACON GRILLED CHEESE SANDWICH
 

This is one-of-a-kind-wonderful - the most delicious bacon, egg and maple grilled cheese sandwich that you will ever have!  Farm fresh eggs, caramelized hickory smoked bacon, a smear of Bacon Jam, and a melty combination of cheddar and American cheese - my bacon-loving group LOVE these!
INGREDIENTS:

FOR EACH SANDWICH:

2 slices ½” thick-sliced brioche bread (or other hearty bread)

2 slices hickory-smoked bacon
1 tablespoon maple syrup

1 tablespoon brown sugar
1 large egg
1-2 tablespoons Bacon Jam  (see my recipe @ SnowflakesandCoffeecakes.com) 
1/3 to ½ cup shredded cheddar cheese
1 slice American cheese
Butter
HOW I MAKE THESE:
1. Preheat oven to 400 degrees.  Cover a large baking sheet with foil.  Place a cooking rack on top of a baking sheet and spray with non-stick spray.

2. Dredge both sides of the bacon with the brown sugar and place on top of the baking rack.  Drizzle the top of the bacon with the maple syrup.
3. Bake for 10-14 minutes or until bacon is crisp and brown sugar and maple syrup have caramelized.  Remove from oven, and immediately remove bacon from rack and place on parchment paper or foil.  If you don’t remove the bacon from the rack right away, it will stick in about a hundred places and be impossible to remove! 
4. Melt 1 tablespoon of butter in a non-stick skillet over medium heat.  Crack the egg(s) into the skillet and fry to desired doneness – it is best to leave the yolk a little bit runny, as that makes the sandwich even more delicious!

5. Remove cooked egg(s) from skillet and cover to keep warm.  

6. Heat skillet or griddle to medium heat.  

7. Spread one side of each piece of thick-cut bread evenly and thinly with butter.  Place both pieces of bread butter-side down in the hot skillet, spreading one piece with a smear of Bacon Jam and topping with the shredded Cheddar cheese, and placing the American cheese on the other side of bread.  Cover the skillet and cook until the bread is evenly golden and cheese is visibly melted.  If the bottom is browning faster than the cheese is melting, reduce the heat slightly.

8. Assemble!  Place the bacon and fried egg between the two pieces of grilled cheese bread, and serve immediately while warm!

YIELD:   1 sandwich
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