
 
 

Iowa State Fair 2021 – Iowa’s Big Four Food Competition 
3rd Place Sweet Winner – Candied Bacon Lemon-Lime Strawberry Bars 

Rita Cashman Becker, Fort Madison, IA  
 
Candied Bacon Lemon-Lime Strawberry Bars Ingredients 
6 strips of Oscar Mayer candied bacon crumbled 
1 cup real butter at room temperature 
¾ cup granulated sugar 
1 large egg 
¾ cup fresh real lemon juice 
¼ cup fresh real lime juice 
2 ¼ cup all-purpose flour (plus a tsp stirred into the strawberries, plus a tsp stirred into the bacon to 
prevent going to the bottom) 
½ tsp Clabber Girl baking powder 
½ tsp salt 
½ cup diced dried strawberries (Nutty Fruity Brand) not freeze dried 
White sanding sugar 
 
Candied Bacon Lemon-Lime Strawberry Bars Instructions 
Preheat oven to 350 degrees. 
 
In stand mixer with paddle, cream butter and sugar until fluffy, about 3 minutes. Beat in egg and lemon 
and lime juice. In another bowl, whisk flour, baking powder and salt until combined, add to wet ingredients 
just until combined. Fold in strawberries sprinkled with a teaspoon of flour and the crumbled bacon 
sprinkled with one teaspoon of flour, reserve a strip of crumbled bacon to garnish the top, pour in 8 x 8 
inch square pan sprayed with cake release, and then bake for 30 minutes. Cool on rack. Garnish top with 
white sanding sugar. Makes 12 bars. 
 
Candied Bacon Ingredients 
12 strips of Oscar Mayer regular bacon (not thick bacon) 
¼ cup brown sugar (about a tsp per slice) 
¼ tsp pepper 
¼ tsp salt 
 
Candied Bacon Instructions  
Preheat oven to 375 degrees. 
 
Use baking pan with foil lined in the bottom to catch bacon drippings, place 12 strips of bacon on rack 
close together but not touching. Bake for 20-25 minutes. Rotate bacon midway through baking in oven 
while cooking. Let cool, serve in Mason jar. Serves 4. 

 


