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PRELIMINARY	CONCLUSION	

The	Boss	Hog	bacon	was	definitely	tasty,	but	at	3.0X	the	price	of	the	Smithfield	(based	on	
post	cook	weight),	is	it	worth	it?		So	far,	yes,	I	think	it	is.		I	am	not	sure	I	would	get	it	every	
day,	but	in	all	fairness	I	do	not	buy	a	lot	of	bacon.		At	my	present	level	of	bacon	
consumption,	I	would	definitely	choose	this	over	the	Smithfield.		If	I	ate	bacon	regularly,	I	
would	probably	go	with	a	store	bought	brand	most	of	the	time	and	get	the	Boss	Hog	every	
so	often	to	treat	myself.	

FUTURE	WORK	

 Bacon	Wrapped	Ribeye	
 Bacon	Wrapped	Spam	(Yes,	I	know,	but	I	gotta	try.		I	think	it	would	make	a	fantastic	

appetizer)	
 Many	other	recipes…..many	other	bacons	

	

OTHER	BACON	SOURCES	

Since	I	came	to	learn	about	BaconFreak.com,	I	have	learned	about	two	more	specialty	bacon	
places	that	I	would	like	to	try	eventually	
	

1)	 Benton’s	Country	Hams	‐	http://bentonscountryhams2.com/	
2)	 Nueskes	‐	http://www.nueskes.com/shop‐by‐department/smoked‐

bacon.aspx#.UlAn9LXD‐JA	
	

	

	

	


