Natures Perfect Food Dinner Club

Cocktail:
BLT Bloody Mary
This crazy drink is a mix of tomato juice, romaine lettuce juice, and bacon vodka. The glass is rimmed with bacon salt and it’s served with a sourdough crouton, to add that missing crunch. It tastes like a BLT and is sure to turn heads at your next party. Here’s a formula for 1 large bloody mary: 
BLT Bloody Mary:
6 oz. tomato juice 
2 oz. bacon vodka 
1 oz. romaine lettuce juice* (optional)
1 dash tobasco 
salt and pepper to taste 
Bacon salt, as needed 
Romaine lettuce heart, quartered 
1 crouton 
*You can make romaine lettuce juice by pureeing lettuce in a food processor and squeezing it through a kitchen towel.

Combine the juices and vodka. Season to taste with Tabasco, salt, and pepper. Rim a glass with bacon salt and fill with ice. Pour the bloody mary over the ice. Garnish with a romaine lettuce heart and a crouton. Enjoy.
Bacon fat-washed vodka: 
Fat washing is a method of extracting flavor from fat without the greasy texture.
Ingredients:
1lb of uncooked bacon
750 mL vodka
Method:
Cook the bacon, collecting the fat. Dump the vodka into a minimum volume 1 liter container (use a container with a large opening, perhaps a mixing bowl). Heat the bacon fat until it becomes a liquid, then pour it into the bowl containing the vodka. Stir and let the bowl set at room temperature for a minimum of two hours. Place the bowl in the freezer for one hour to congeal the fat. Finally, strain and filter the liquid. A strainer or chinois and a common coffee filter will do the trick.
Appetizer:
Bacon-Wrapped Scallops
Ingredients:
24 large sea scallops (about 2 lbs.) 
12 slices partially cooked bacon 
Seasoned pepper
Preparation:
Cook bacon gently until partially cooked but not crisp and still very flexible. Rinse scallops with running cold water, pat dry with paper towels. Cut each bacon slice crosswise in half; wrap each half around a scallop, securing with a toothpick. Sprinkle scallops lightly with seasoned pepper. Preheat broiler. Place scallops on rack in broiling pan. Broil 4 to 5 inches from heat for 8 to 10 minutes, or until scallops turn opaque throughout, using tongs to turn scallops frequently so bacon will brown evenly on all sides. 
Soup:
Lentil and Bacon Soup 
- serves 2 to 3 - 

Ingredients
1/2 pound bacon, roughly chopped
1/2 cup yellow onions, diced
1/2 cup carrots, diced
1/2 cup green lentils
1 quart chicken stock
1/4 cup scallions, thinly sliced
salt and pepper 
Procedure
1. Add about three-quarters of the bacon to a large pot. Cook over medium heat until the fat has rendered and the bacon has slightly crisped up. Dump in the onions and carrots and cook until the onions are translucent, about 5 minutes. 
2. Drain any excess fat. Then add the lentils and half of the stock. Bring to a boil, then reduce to a simmer. Cook for 40 minutes, or until the lentils are tender. Pour in the rest of the stock, season with salt and pepper to taste, and increase the heat to medium. Cook for 10 minutes. 
3. Meanwhile, cook the rest of the bacon in a skillet over medium heat until crispy, about 10 minutes. Remove pieces and drain on a paper towel. 
4. Pour some soup into a bowl and top with some sliced scallions and crispy bacon.
Side #1:
Leek and Bacon Pasta
Serves 4 :  20mins
Ingredients:
12oz Short Cut Pasta e.g. Conchiglie (shells), Macaroni, Spirals
1oz Butter
1lb Back or Streaky Bacon, cut in thin strips 
3 Medium Leeks, washed and thinly sliced
5 fl. oz. Double Cream
Salt and Black pepper

Instructions:

1. Bring a large saucepan of water to the boil, add salt then add the pasta and cook for 8 – 10 minutes until just tender.
2. Meanwhile, heat the butter in a large frying pan until hot then add the bacon and leeks and sauté for 5-6 minutes, turning from time to time.
3. Add the cream, mix well and simmer for 2-3 minutes.
4. Once tender, drain the pasta in a colander, immediately return to the rinsed out pan and add the leek mixture. Mix well, season with plenty of black pepper and serve immediately.
Side #2:
Green Beans with Bacon
Cook Time: 15 minutes
Ingredients:
16 to 20 ounces fresh (or frozen) green beans, cooked and drained 
5 slices bacon 
1/4 cup chopped green onion 
1/2 cup cold water 
1 tablespoon vinegar 
1 tablespoon cornstarch 
1 teaspoon sugar 
1/4 teaspoon salt 
dash pepper
Preparation:
In a large skillet cook bacon until crisp. Drain bacon on paper towels, leaving 1 tablespoon of drippings in the skillet. Crumble bacon and set aside. In remaining drippings, cook onion until just tender. In a bowl or measuring cup, combine water and vinegar; stir in cornstarch. Add liquid to skillet with sugar, salt, and pepper. Cook, stirring, until thick and bubbly. Add drained green beans, stirring to coat with the sauce. Heat through; transfer green beans to serving dish and top with crumbled bacon. Green beans with bacon serves 4 to 6.
Entrée:
Bacon-Wrapped Pork with Spicy Mango-Basil Relish
Ingredients:
4 boneless pork chops, 1 1/2-inch thick 
8 strips bacon 
1/2 cup soy sauce 
1/2 cup fresh lime juice 
1 1/2 tsp cayenne pepper 
2-3 cloves fresh garlic, minced
Mango-Basil Relish 

1 mango, peeled, pitted, and, chopped 
2 tbs fresh lime juice 
2 tbs fresh basil, chopped 
1/4 tsp cayenne pepper 
Instructions:
Serves: 4
Prep Time: 20 minutes
Cook Time: 12 to 16 minutes
Wrap 2 strips of bacon around the outside edge of each pork chop, securing in several places with toothpicks. Mix together the soy sauce, lime juice, cayenne pepper and garlic. Reserve half of the mixture for basting and place half in a shallow baking dish.
Add pork to dish and turn to coat both sides. Cover and refrigerate for at least 1 hour, turning pork occasionally. (Marinate longer for more flavor.) Remove from marinade, discard marinade, and place pork on grill over medium coals. Cook for 12 to 16 minutes total, basting with reserved marinade several times, until pork is 160°F., as measured with an instant-read thermometer.
Serve with a large dollop of Spicy Mango-Basil Relish.
Spicy Mango-Basil Relish: In a small bowl stir together mango, lime juice, basil and cayenne pepper.
Dessert:
Chocolate-Covered Rum Bacon
1/2 pound natural thick cut, lean bacon
2 tablespoons organic maple syrup
2 teaspoons ground cinnamon
Gosling's Bermuda Black Rum (or your favorite rum)
4 ounces Cacao Barry Cocoa melted or any good quality dark chocolate
2 tablespoons chopped walnuts (optional) 
Preheat oven to 400 degrees. Line a baking sheet pan with parchment paper, and then place strips of bacon on pan. Spread 1/4 to 1/2 teaspoon maple syrup on each slice of bacon rubbing it into the meat. Lightly dust bacon with cinnamon.
Bake at 400 degrees, watching bacon to make sure it does not burn. As soon as it starts taking on a crispy character, pull out of the oven and sprinkle with rum generously and turn pieces over and repeat with maple and cinnamon. Place back into oven and continue cooking until crispy and firm. Pull out of oven, and sprinkle with more rum.
Remove from pan and completely cool on a plate with a light spray of canola oil (Warning: Leaving it to cool in the pan may cause it to stick).
In a small pan on low, slowly melt chocolate stirring very sparingly or chocolate may seize up. Spread chocolate only on 1 side of bacon, covering completely.
