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BACONAIOCADO
MANGOSALAD
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"Everyone has seen me wear the'Bacon Is Meat Candy'

T-shirt on my TV show, but it is more than just a T-shirt
slogan to me. Itt a way of lifei' says Rick Bayless. "\Arhenever

I am stuck on what to do in a particular recipe, I always

think,'WWBD?"'In this case, bacon would make an already

good salad far, far better.
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4 slices bacon

112cup untoasted pumpkin seeds, hulled

1/3 cup fresh lime juice

1/3 cup vegetable or olive oil
2 garlic cloves, peeled

Fresh hot green chile to taste, stemmed (optional;

Rick likes 1 large serrano or 1 smalljalapeno)
1 tablespoon honey
Salt

1 large head Boston/butterhead lettuce (or an

equivalent amount of bibb lettuce), leaves separated

2 large ripe avocados

2 ripe mangos

A generous 112 cup coarsely crumbled Mexican queso

fresco or mild blue cheese (Gorgonzola is great)

1. Arrange the bacon slices between a double layer of paper

towels on a microwavable plate. Microwave on high for 21/2
to31/2 minutes, until crispy.

2. Pour the pumpkin seeds into a small skillet and set over

medium heat. When the first one pops, stir constantly until

all have popped from flat to round, about 5 minutes. Scoop

about 1 /3 ofthem into a blender or food processor and add

the lime juice. Pour the remainder into a small dish.

3. Return the skillet to medium heat and measure in the oil.

Add the garlic and optional chile. Cook, stirring regularly,

until the garlic is soft and lightly browned, about 5 minutes.

Scrape the oil, garlic, and chile into the blender or food
processor. Add the honey and 1 /2 teaspoon salt. Process

until smooth. Taste the dressing and season it with more salt

if you think necessary (it should be highly seasoned).

4. Divide the lettuce between four dinner plates. Pit and peel

the avocado, then cut it into slices. Peel the mango, then cut

This :'ecipe is excerpted
from the Eacon Freek

Caokback by Rocco

"Boss Hog" Loosbrock,

publisheC by Bacon-

Freak.eom, 57.95,

paperback (or 52.95

fcr clownlcadable
PDF),56 pages, www.
baconcookbook com.

the flesh from the pit. Slice to match

the avocado pieces. Arrange the
avocado and mango in the center of
the lettuce. Drizzle everything with the
dressing, then sprinkle with the cheese

and toasted pumpkin seeds. Crumble

the bacon and strew it over the top.
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Chicago-based chef, author, and

restaurateur Rick Bayless specializes

in Mexican cooking and stars in the

PBS show Mexico-One Plate at a

Time,phs he was the winner on
the first season of Bravcis Top Chef
Masters. Rick opened his first
restaurant, the casual Frontera Grill,
in 1987, and it won the 2007 fames
Beard Foundation award for Out-
standing Restaurant. His second

restaurant, Topolobampo (opened

in '89), serves fine-dining Mexican
cuisine. The Oklahoma native

majored in Spanish and Latin
American studies in college then did
doctoral work in anthropological
linguistics at the University of
Michigan before moving to Mexico,

where he wrote his first cookbook,

Authentic Mexican: Regional C o oking

From the Heart of Mexico,
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