
Candied Bacon  
Brownies 

Wildflower Collective Recipes

Ingredients 
Candied Bacon, chopped (recipe below) 
1 C heavy cream 
3 C semisweet chocolate chips 
¼ C powdered sugar 
1 ½ sticks butter 
1 C granulated sugar 
½ C light brown sugar 
3 whole eggs + 2 egg yolk 
1 tsp vanilla 
1 tsp espresso powder + 2 tsp water 
    Or 2 tsp brewed coffee 
1 C Flour 
½ C cocoa powder 
¼ tsp salt 

Instructions 
For Ganache


1. Heat cream in saucepan on medium heat until just bubbling. Pour hot cream over chocolate and let sit for 
5 minutes, then whisk until combined. Allow ganache to cool completely.  

2. Once cooled, whip ganache and powdered sugar with a stand or hand mixer until light and fluffy. Set aside 

For Brownies

1. Preheat oven to 350°. Line bottom of 8x8 inch pan with parchment and grease whole pan with cooking 

spray 
2. In large microwave safe bowl combine 1 ½ cups chocolate chips, butter, and white and brown sugar. 

Microwave at 30 second intervals, stiring between each, until chocolate is melted. Whisk to combine and 
allow to cool slightly.  

3. Once chocolate mixture is cooled, whisk in eggs, yolks, espresso + water or coffee, and vanilla. In a 
separate bowl, mix flour, cocoa powder, and salt until combined. Fold dry ingredients and ¾ chopped 
bacon into chocolate mixture . Pour into lined/greased baking pan and bake 35-40n minutes until 
brownies are set but still slightly soft. Cool completely.  

4. Once brownies are cooled, frost with whipped ganache and top with remaining chopped bacon.  

Candied Bacon

Preheat oven to 325°. Toss 8 slices of bacon with ¼ C light brown sugar. Place bacon slices on a parchment lined 
baking sheet and sprinkle with any leftover sugar. Bake for 20-30 minutes until brown and slightly crisp. Bacon 
will continue to crisp as it cools  


