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Double-Pork Hash
Serves: 6
[bookmark: _GoBack]Bacon and Ham Brands: Bacon from Armour, Farmland, John Morrell and Patrick Cudahy and Hams from Carando, Farmland, John Morrell and Patrick Cudahy

 Ingredients:
· 5 slices thick-cut Bacon 
· 1 7-oz. boneless Ham steak, cut into ½ -inch cubes
· 1 small onion, chopped
· ½  cup seeded and ½ -inch diced red bell pepper
· 1 20-oz. bag refrigerated hash brown potatoes
· Salt and black pepper, to taste

Preparation:
1. Cook bacon in large (12-inch) skillet over medium heat, turning once, until crisp and browned, about 8 minutes. 
2. Transfer bacon to paper towels to cool and then crumble and reserve it. Pour fat from skillet into small bowl. Add vegetable oil, if needed, to make 5 Tbsp.
3. Return 3 Tbsp. bacon fat to skillet over medium heat. Add ham and cook, stirring occasionally, until beginning to brown, about 2 minutes. 
4. Add onions and red peppers and cook, stirring occasionally, until onion is golden, about 7 minutes. 
5. Add hash browns and cook until underside is mostly golden brown, about 7 minutes. 
6. Drizzle remaining 2 Tbsp. bacon fat over potatoes. 
7. Using metal spatula, turn hash browns over in sections. Continue cooking until other side is mostly golden brown, about 7 minutes. Continue cooking, stirring occasionally, until hash is completely golden brown, about 5 minutes more. Sprinkle with crumbled bacon and season with salt and pepper. Serve hot. 
8. If desired, top each serving with a fried or poached egg.
Cut 
Bacon
Ham

Recipes(s) and photo(s) adapted from the National Pork Board. For more information about pork, visit PorkBeInspired.com.
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