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There have never been two flavors more perfectly designed for each other than bourbon and bacon. Or is it 

chocolate and cherry? I’d ask my husband, but it would probably prompt further discussion of all the recipes we 

should concoct to incorporate all four—bourbon and bacon and chocolate and cherry. Brownies? Ice cream? That 

sounds like a rewarding challenge for later—I’ll work on it and let you know (wink). 

 

For now, I’m cooking up ideas to elevate your happy at your next backyard barbecue. This stuff is easy to make 

with simple ingredients, and it’s a delicious smoky, sweet and slightly spicy topper for your burgers, steaks and 

perhaps even slipped inside a grilled cheese sandwich. The recipe will make just about 1 cup and it’ll keep in a jar 

in the fridge for several weeks. Assuming you don’t polish it off as quickly as we do. Enjoy! 

 

INGREDIENTS 

2 slices smoked, uncured bacon* (see notes), chopped into pieces 

1 small sweet onion, cut into thin, crescent-shaped strips (not rings) 

1 small red onion, roughly chopped into pieces 

1/4 cup maple sugar*  

2 Tbsp. apple cider vinegar 

2 Tbsp. bourbon 

Pinch of crushed red pepper 

About 1 tsp. fresh thyme leaves 

Pinch kosher salt (maybe)* 

*NOTES 

I only purchase “uncured” bacon, which is free of sodium nitrite. If you can find it in maple flavor, that’s a win-win 

for this recipe.  

Maple sugar is literally a dehydrated, granulated form of real maple syrup. I buy it online, directly from a sugar 

shack (www.bigtreemaple.com) in upstate New York, my old stomping ground. If you can’t wait for it, substitute 1 

Tbsp. light brown sugar and 2 Tbsp. real maple syrup. 

Your bacon may bring enough salt. Wait until the marmalade is finished, and add salt if desired. 

INSTRUCTIONS 

Cook bacon in a cast-iron skillet over medium-high heat until crisp; remove bacon and drain on paper towels. Drain 

and discard all but about 1 Tbsp. of the bacon grease. Add sweet and red onions to the same skillet. Cook over 

medium heat, stirring often, until onions are soft and caramelized. Add maple sugar, stir until dissolved. Stir in 

vinegar, bourbon, red pepper and thyme. Cook a few minutes until liquid is the consistency of syrup. 

Crumble the bacon into smaller pieces, if desired, and add to the onion mixture. Continue to cook several minutes, 

until mixture is thickened to a jam-like consistency. Adjust salt to taste. 

Transfer to a covered jar and store in the fridge up to a month. Bring to room temperature for serving.  
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