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l’ilzklcm Asparagus

NET WT. 160Z (473G)

NGREDIENTS

1 jar of Garlic Festival Foods
Italian Style Pickled Asparagus

12 slices thin-cut bacon
2 tablespoons brown sugar

1 teaspoon cracked
black pepper

Y2 teaspoon garlic powder

Ya teaspoon red pepper flakes
(optional)

2 tablespoons grated Parmesan
Fresh parsley, chopped

Lemon wedges for serving

OPTIONAL DIPPING SAUCE §

Mix together:

e % cup mayo

* 1 tablespoon Dijon mustard
e 1teaspoon lemon juice

e 1teaspoon honey

e Pinch of garlic powder

(&)

These pair well with:
%% Antipasto platters
Grilled steaks

-(- Brunch spreads

Cocktails like Bloody Marys
or martinis )

TIP

For extra crispiness, broil the

INSTRUCTIONS

PREHEAT OVEN

Heat oven to 400°F (204°C).

Line a baking sheet with parchment paper
or place a wire rack over the sheet for
crispier bacon.

PREP THE ASPARAGUS

Drain the pickled asparagus well and
pat dry with paper towels. Excess
moisture can prevent the bacon
from crisping.

SEASON THE BACUN

In a small bowl, combine brown sugar,
black pepper, garlic powder, and
red pepper flakes.

WRAP THE SPEARS

Bundle 2-3 asparagus spears together
and wrap with one slice of bacon in

a spiral pattern. Secure with a
toothpick if needed.

ADD FLAVOR

Sprinkle the wrapped bundles lightly
with the brown sugar seasoning
and Parmesan.

BAKE

Arrange on the prepared baking sheet
and bake for 20-25 minutes, turning
once halfway through, until the bacon
is crisp and caramelized.

SERVE

Garnish with parsley and
serve warm with lemon wedges.

BACON WRAPPED

ITALIAN STYLE

PICKLED
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SPEARS

A salty, tangy appetizer that works
great for parties, game days, or
charcuterie boards.

£
IRRESISTIBLE
APPETIZER!

SWEET & SPICY
SEASONING

TANGY PICKLED
ASPARAGUS

asparagus for 1-2 minutes at
the end. Watch closely!

CRISPY, SAVORY
BACON




