




Try on your next adventureTry on your next adventure
or just a night at home.or just a night at home.

Don’t Let the Candy bacon count you out.Don’t Let the Candy bacon count you out.
Coat some strips of bacon with brownCoat some strips of bacon with brown
sugar, place on an aluminum foil linedsugar, place on an aluminum foil lined
baking sheet, and bake in a 375 – 400°Fbaking sheet, and bake in a 375 – 400°F
oven for about 15-25 minutes, until theoven for about 15-25 minutes, until the
bacon is crispy. Transfer to some paperbacon is crispy. Transfer to some paper
towels to cool, and boom… candied bacontowels to cool, and boom… candied bacon
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1 quart fresh strawberries, hulled
and quartered
1 pint fresh blueberries
1 pint fresh raspberries
1/3 cup sugar
1/2 vanilla bean, seeds removed

Preheat oven to 450 degrees. In a large bowl, toss together berries, sugar,

vanilla and cardamom. 

Spread onto a rimmed baking sheet and bake for 20-25 minutes or until the

fruit is soft and tender. Allow to cool.

Assemble:

Roast Campfire® Marshmallows Giant Roasters until golden brown and

gooey. Place a piece of milk chocolate onto one waffle cookie. Top with

roasted marshmallow and drizzle with reserved berry sauce.

 Top with second waffle cookie. Enjoy!
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Yield:3-4 cups roasted berry Sauce Prep Time: 5min Cook Time:30min Total  Time:35min

1 q1/8 teaspoon cardamom
Campfire® Marshmallows Giant
Roasters
waffle cookies (or graham
crackers or shortbread cookies)
milk chocolate bars
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