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THE	GRAND	BACON	EXPERIMENT	–	PART	III	

This	one	hails	from	October	2013,	right	after	“The	Grand	Bacon	Experiment	–	Part	I”.		As	
with	that	one,	the	format	is	a	little	bit	different	than	my	more	recent	experiments,	but	the	
info	is	still	good.		This	is	also	before	I	got	into	Kunzler	bacon	

OBJECTIVES	

 Create		some	tasty	bacon	treats	
 Further	explore	the	differences	between	specialty	bacon	and	regular	store	bought	

bacon	

THE	TASTY	TREAT	

I	had	been	thinking	about	this	for	the	week	since	the	Grand	Bacon	Experiment	Part	I.		Then	
one	day	it	hit	me….	Bacon	Cordon	SPAM!	I	did	not	have	a	recipe	so	I	had	to	make	it	up	as	I	
went	along.			

THE	INGREDIENTS	

Well,	the	bacon	was	a		given;	it	was	the	same	bacon	used	during	part	I	of	the	experiment	

																A	–	Boss	Hog	Hickory	Smoked,	Dry	Cured	Country	Bacon	
																B	–	Smithfield	Hickory	Smoked,	Thick	Cut	Bacon	
	

The	SPAM	was	an	epiphany.		What	better	way	to	maximize	the	bacony	goodness	than	to	use	
Bacon	SPAM!	

The	cheese	was	swiss.		I	did	not	have	any	strong	leanings	in	any	direction	about	the	cheese,	
but	I	have	had	decent	luck	with	Sargento	in	the	past,	so	I	decided	to	go	with	that.	
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