
BACON WRAPPED  
FRIED PICKLE SPEARS
Crispy Garlic & Onion Breaded Pickle Spears wrapped in bacon strips and served 
with sour cream & chive dip. Yield: 1 Serving

Ingredients:

4 Each Garlic & Onion Breaded Pickle Spears [#2270120]
4 Each Bacon Slices

¼ Cup Sour Cream & Chive Dip

Directions:
1. Preheat a deep fryer to 350⁰F.
2. Deep fry the Garlic & Onion Breaded Pickle Spears for 2 minutes, then remove them from  
 the fryer.
3. Wrap each Garlic & Onion Breaded Pickle Spear with a slice of bacon, then deep  
 fry them for 1 to 1 ½ minutes.
4. Serve with sour cream & chive dip.


