
Bacon (Pork) (Meats) 
 
Interesting facts: "To bring home the bacon" comes from the ancient sport of catching a greased pig 
at country fairs. The winner kept the pig and brought home the bacon. 
 
Bacon is cured through either a process of injecting with or soaking in brine often made of salt and 
sugar or using plain salt (dry curing) 
 
How to select: There are many types of bacon with smoked, slab, Canadian, and pancetta being the 
most popular cuts. The US often uses pork belly while Europe and Canada use the leaner cut of loin. 

Best Choice: Pasture raised, humanely raised, hormone & antibiotic free are the healthiest 
choices that can be purchased from most health food stores as well as online sources. Uses 
all natural products in the curing process 
 
Second Best Choice: Minimally processed bacon is the next best choice that uses natural 
ingredients but the pigs are often factory farmed. 

 
What to avoid: Conventional bacon is processed with artificial ingredients and factory farmed pigs 
and should be avoided whenever possible. 
 
How to store: You can keep bacon in the refrigerator until the expiration date. It must be kept 
refrigerated at all times. Freeze for 3-4 months in a sure tight freezer bag or aluminum foil. Discard 
the bacon if it has an off smell or becomes slimy. 
 
How to cook: Fried, Oven roasted 

Fried: Using a cast-iron skillet for frying bacon is best; but any skillet will do. You will also need 
a set of tongs to help grasp the hot slices and flip them. Start the bacon in a cold pan, laying 
the strips in the skillet before you turn on a low to medium-low flame. Soon the bacon will 
begin to release some of its fat. When it starts to buckle and curl, use the tongs to loosen the 
strips and turn each slice to cook on the other side. Keep flipping and turning the bacon so that 
it browns evenly and cook to desired crispness. Lay the cooked pieces on a paper towel to 
drain away the fat while you cook the rest of the package. Pour off the bacon fat between 
batches to avoid unsafe grease buildup.  
 
Oven roasted: Preheat the oven to 400 °F. Lay the bacon on a baking sheet. (For even 
crispier bacon, set a metal cooling rack over the baking sheet and lay the raw bacon over the 
cooling rack.), Depending on the thickness of your bacon and desired crispiness, bake for 10-
20 minutes. Use tongs to transfer the cooked bacon to a paper-lined platter to drain away the 
fat and finish crisping. 

http://www.thekitchn.com/thekitchn/tips-techniques/tip-save-your-bacon-fat-083937

