chicken wrapped in bacon recipe

Chicken wrapped in bacon recipe is a delectable dish that combines the tender, juicy
flavor of chicken with the smoky, salty goodness of bacon. This culinary delight is perfect
for a range of occasions, from casual family dinners to festive gatherings. In this article,
we will explore the origins of this dish, provide a detailed recipe, and offer tips for
perfecting your chicken-wrapped bacon experience.

Origins of Chicken Wrapped in Bacon

The concept of wrapping meat in bacon is not new. Bacon, made from pork belly, has been
used for centuries in various cuisines around the world. The practice of wrapping chicken
in bacon likely originated as a way to enhance flavor, add moisture, and create a crispy
texture. This dish has gained popularity over the years due to its simplicity and
deliciousness, making it a favorite among home cooks and professional chefs alike.

Why Choose Chicken Wrapped in Bacon?

Chicken wrapped in bacon is an appealing choice for several reasons:
¢ Flavor Combination: The savory taste of bacon complements the mild flavor of
chicken, creating a delightful balance.

e Moisture Retention: Bacon helps to keep the chicken moist during cooking,
preventing it from becoming dry.

e Versatility: This dish can be customized with various seasonings, fillings, and
cooking methods.

e Eye-Catching Presentation: The crispy bacon exterior makes for an impressive
presentation, perfect for entertaining.

Ingredients for Chicken Wrapped in Bacon

To make this delicious dish, you'll need the following ingredients:

For the Chicken



- 4 boneless, skinless chicken breasts

- 8 slices of bacon

- Salt and pepper to taste

- Optional: garlic powder, onion powder, or your favorite seasoning blend

For the Stuffing (Optional)

While chicken wrapped in bacon can be delicious on its own, adding a filling can elevate
the dish even further. Consider the following options:

- Cream cheese and chives

- Spinach and feta cheese

- Mozzarella and sun-dried tomatoes
- Jalapenos and cheddar cheese

Step-by-Step Chicken Wrapped in Bacon Recipe

Follow this easy recipe to create your own chicken wrapped in bacon.

Preparation Steps

1. Preheat the Oven: Begin by preheating your oven to 375°F (190°C). This ensures that
your chicken cooks evenly and thoroughly.

2. Prepare the Chicken:

- Using a meat mallet or rolling pin, gently pound the chicken breasts to an even thickness
(about %2 inch). This helps them cook uniformly and makes them easier to wrap.

- Season both sides of the chicken breasts with salt, pepper, and any additional seasonings
you prefer.

3. Stuff the Chicken (Optional):
- If you choose to add a filling, spread a layer of your chosen mixture evenly over one side
of each chicken breast. Be careful not to overstuff, as this can make wrapping difficult.

4. Wrap with Bacon:

- Take two slices of bacon and lay them side by side, slightly overlapping. Place a chicken
breast at one end and roll it up tightly, securing the bacon around the chicken.

- Repeat this process for the remaining chicken breasts.

5. Secure the Wraps:
- Use toothpicks or kitchen twine to secure the ends of the bacon if necessary, ensuring
the filling stays inside and the bacon doesn’t unravel during cooking.



Cooking Instructions

1. Sear the Bacon-Wrapped Chicken:

- In a large oven-safe skillet, heat a tablespoon of olive o0il over medium-high heat.

- Once hot, place the bacon-wrapped chicken in the skillet and sear for about 3-4 minutes
on each side until the bacon is crispy and browned.

2. Bake the Chicken:

- Transfer the skillet to the preheated oven and bake for 20-25 minutes or until the
internal temperature of the chicken reaches 165°F (75°C).

- If you want extra crispy bacon, you can broil the chicken for an additional 2-3 minutes
after baking, keeping a close eye to prevent burning.

3. Rest and Serve:

- Once cooked, remove the skillet from the oven and let the chicken rest for 5 minutes.
This allows the juices to redistribute, ensuring a moist and flavorful bite.

- Remove the toothpicks or twine before serving.

Serving Suggestions

Chicken wrapped in bacon is a versatile dish that pairs well with various sides. Here are
some popular options to complement your meal:

Side Dishes

- Roasted vegetables (such as asparagus, Brussels sprouts, or carrots)
- Garlic mashed potatoes

- Fresh salad with a light vinaigrette

- Rice pilaf or quinoa

Garnishes

Enhance the presentation and flavor by adding garnishes such as:

- Fresh herbs (like parsley, cilantro, or thyme)
- A drizzle of balsamic glaze
- Lemon wedges for a zesty kick

Tips for Perfecting Your Chicken Wrapped in
Bacon



To ensure your chicken wrapped in bacon turns out perfectly every time, consider the
following tips:

1. Choose Quality Ingredients: Use good-quality chicken and bacon for the best
flavor and texture.

2. Experiment with Seasonings: Don’t be afraid to get creative with your spice
blends and fillings to suit your taste preferences.

3. Monitor Cooking Time: Keep an eye on the cooking time and temperature to
prevent overcooking, which can lead to dry chicken.

4. Let It Rest: Allowing the chicken to rest after cooking is crucial for achieving a juicy
result.

Conclusion

The chicken wrapped in bacon recipe is a simple yet elegant dish that is sure to
impress family and friends alike. With its mouthwatering flavors and satisfying textures,
this recipe offers a delightful dining experience. Whether you choose to keep it classic or
add a twist with fillings and seasonings, mastering this dish will elevate your culinary
repertoire. Enjoy experimenting with different variations and savor the delicious results!

Frequently Asked Questions

What are the main ingredients for chicken wrapped in
bacon?

The main ingredients are chicken breasts, bacon, salt, pepper, and optional seasonings
like garlic powder or paprika.

How do you ensure the bacon stays wrapped around the
chicken while cooking?

You can secure the bacon with toothpicks or by tucking the ends underneath the chicken
before cooking.

What is the best cooking method for chicken wrapped in
bacon?

Baking in the oven at 400°F (200°C) is recommended for even cooking and crispy bacon,
but you can also grill or pan-sear it.



How long should you cook chicken wrapped in bacon?

Cook for about 25-30 minutes in the oven, or until the chicken reaches an internal
temperature of 165°F (75°C) and the bacon is crispy.

Can you add cheese or other fillings to chicken wrapped
in bacon?

Yes, you can stuff the chicken with cheese, herbs, or vegetables before wrapping it in
bacon for added flavor.

Is it necessary to marinate the chicken before wrapping
it in bacon?

Marinating is not necessary, but it can enhance flavor. A simple marinade of olive oil,
lemon juice, and herbs works well.

What side dishes pair well with chicken wrapped in
bacon?

Popular side dishes include roasted vegetables, mashed potatoes, or a fresh salad.

Can chicken wrapped in bacon be made in advance?

Yes, you can prepare it in advance, refrigerate it, and then bake it later. Just ensure it is
cooked thoroughly before serving.

Are there any low-carb alternatives to traditional
chicken wrapped in bacon?

Yes, you can use turkey bacon or zucchini slices instead of traditional bacon for a lower-
carb option.
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