OVEN BACON
1
pound bacon

Heat the oven to 450 degrees. Arrange the bacon in a single layer on 2 aluminum foil-lined rimmed baking sheets, or, for extracrispy bacon, arrange on 2 wire racks set over 2 foil-lined rimmed baking sheets.

Bake until the bacon is browned and starts to ripple, or to desired doneness, 10 to 20 minutes. (Because the cook time depends on the thickness of the bacon and how you like it cooked, start checking doneness at the 10-minute mark.)

Transfer the bacon to a paper towel-lined plate to drain.
Cooking bacon in the oven gives you perfectly crispy slices without any flipping or fussing, and the cleanup is superspeedy. It’s also the best way to make bacon for a crowd. You can cook the bacon directly on aluminum foil-lined baking sheets or on a wire rack set on top of the baking sheets. The latter method will give you extra crispy bacon, but you'll have to wash that greasy rack. Your choice! (To make bacon in an air-fryer, try our air-fryer bacon recipe.)

SERVES: 4-8
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David Bell6 years ago

I call this 425 Bacon. I put it in a cold oven. Set for 425 degrees and turn on the oven. When the temperature is reached the bacon is done ( occassionally a minute more) the slow temperature rise allows rendering more fat from the bacon, so it is healthier...LOL.

Is this helpful? 2086

Myles7 years ago

Oddly, it doesn’t splatter in the oven. My brother-in-law put me on to this and despite my initial skepticism, I tried it and have never looked back. The only drawback is eating more bacon.

Is this helpful? 724

Gail7 years ago

We brush the bacon with maple syrup before baking.

