
Gr i l l e d  M ar shm al l o w  
B acon Jam  S am m ie  

• Chewy Marshmallow Bar 
 

• Bacon Jam 
 

• Carmelized Apples 
 

• Vanilla Ice cream 

Slice in half one Chewy rice crispy bar.   
 
Spread 1 ½ TBL bacon jam on one half of rice crispy.  
 
Make sandwich with two pieces of Chewy rice crispy bar with jam in the middle.   
 
Grill rice crispy bar on both sides until light brown and crispy.  Cool.  
 
Slice in half from corner to corner.   
 
Place on plate.   
 
Place 1 TBL of chopped toffee on plate.   
 
Place scoop of ice cream over toffee.   
 
Drizzle dulce de leche sauce over ice cream.   
 
Garnish with diced apple. 



Bacon Jam 

 
• 1  1 /2  pounds  s l i ced  bacon ,  

cu t  c rosswi se  i n to  1 - i nch  
p i eces  

• 1  m ed i um  ye l l ow on i ons ,  
d i ced  sm a l l  

• 2  ga r l i c  c l oves ,  sm ashed  
and  pee l ed  

• 1 /2  cup  c i de r  v i nega r  
• 1 /2  cup  pack ed  da rk -b r o wn  

suga r  
• 1 /2  cup  pu re  m ap l e  syrup  
• 3 /4  cup  b rewed  co f f ee  

Dulee de Leche  
sauce 

In  a  l a rge  sk i l l e t ,  cook  bacon  ove r  m ed i um -h i gh ,  s t i r r i ng  
occas i ona l l y ,  un t i l  f a t  i s  rende r e d  and  bacon  i s  l i gh t l y  
b rowned ,  abou t  20  m i nu tes .   
W i th  a  s l o t t ed  spoon ,  t r ans fe r  bacon  t o  pape r  t owe l s  t o  d ra i n .  
P ou r  o f f  a l l  bu t  1  t ab l espoo n  f a t  f r om  sk i l l e t  ( r ese rv e  f o r  
ano the r  use ) ;  add  on i ons  and  ga r l i c ,  and  cook  un t i l  on i ons  a re  
t rans l uce n t ,  abou t  6  m i nu tes .   
 
A dd  v i nega r ,  b rown  suga r ,  m ap l e  syrup ,  and  co f f ee  and  b r i ng  
t o  a  bo i l ,  s t i r r i ng  and  sc rap i ng  up  b rowne d  b i t s  f r om  sk i l l e t  
w i t h  a  wooden  spoon ,  abou t  2  m i nu tes .  A dd  bacon  and  s t i r  t o  
com b i ne .  W a tch :  H ow to  C hop  an  On i on  
T rans fe r  m i x tu re  t o  a  6 -qua r t  s l ow cook e r  and  cook  on  h i gh ,  
uncove re d ,  un t i l  l i qu i d  i s  s yru p y ,  3  1 /2  t o  4  hou rs .  T rans fe r  t o  
a  f ood  p rocess o r ;  pu l se  un t i l  coa rse l y chopped .  Le t  coo l ,  t hen  
re f r i ge r a te  i n  a i r t i gh t  con ta i ne r s ,  up  t o  4  week s .  

1 cup Dulee de Leche, room 
temperature 
 
1/2 cup Sweetened condensed 
milk 
  

Mix together Dulee de Leche and sweetened 
condensed milk. 
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