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ALL ABOARD FOR BACON

This runaway train keeps picking up speed.
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What iz it that makes bacon so -
registible? Iz it the juicy, zalty, savory
taste? Is 1t the dhewy qundhiness?
Cr iz # the comfort food we just can't
get enough of whether with our egzz
and toast, on our ELTE and burgers or
n hundreds of othe foods?

Whatewer the reazon, baconiz a
boonto the pork mdustry. Bacon
saler inthe United States have -
aeased n each of thelast four vears,
according to Information Fesour ces,
Ine {IR]), a Chicagobased market
rezearch firmn. In 2013 done, sales
dinbed g.5percent to analltime
high ofneary $4 bilion,

The Mational Provizioner, atrade
publication that tracks the meat
business, gave detals m "The Bacon
Report," written by Megan Fellegrini
last surnmer. Drew Lerioos, renior
brand manager for Farmland Foods
based m Kansas City, Mo, was quoted
as raying, "Currertly, 69 percert of
all bacon zold inthe U3, &= through
foodservice outletz. Foodservics ba-
con sales have posted a 3 to 4 percent
arnual growth rate since

2007, whidh Is &x-
peced to contiue

through 2013 and
&?" beyond, Within

foodservics, ower 67
pereent of all restau-
rarts include bacon
onther merms"
A murvey by
B Smithfidd Foods
v even found that 45
percent of Ameri-
carns would support
the idea ofmaking ba-
cor our "national food."
"It's a bacon nation, and
we just 1ive in t," dedares
The Mational Provisione.
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Charles Pazzy

writer Market-

“Watch for The

“Wall Street Jour-

nal, Herecently
reparted, "This never-
ending bacon boom has
taken mary formsz, begnning

with the sheer varieties of strip bacon
o onth e ark et—th ick-cut, thin-
cut, specialty smoked, peppaed, you
narne it. Smithfield, for example,

has recently added dhery wood and
apple wood-smoked and sea salt-
flawrored varieties to iz lineup. There's
also a growing do-ityoursd fmove
ment i bacon, with chefs—or just
plain bacon freaks—mak ing their
own. (Al it takes iz a slab of pork
belly, alitle brine and some time T
the smoker)”

Food Metwark dhefs rave about
bacon, using thid:, greazy slabs of it
intheir gourmet dishes. There was
even an "all-bacon-bazket" episode
of"Chopped," the popular show that
gives four chefr each a basket of
diverze and sornetitnes bizarre mgre
dientzthat they turn nto ddedable
appetizers, main dishes and desserts,
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Few foodzhave beenuzed M az
many cf eative ways as bacon: pic-
ture bacon rozes, bacon dreszes,
chocolate-cover ed ba con, bacon-fla-
vored vodka, bacon ice cream, cup-
cakes, gum, and on and on. You can
even put yvour bacon in a bowl made
of bacor! Scott Boilen, the "As Seen
on TV marketing aficionado intro-
dupeed the "Bacon Bowl" through a
series of mformercials i late 2c13
Boilen's Allstar Froducts Group sold
morethan two million unitz of the
$12.00 Bacon Bowl, rivaling the suc-
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cezs of another of hiz well-known,
"z Seen on TV" products: the
Snuggie.

Mever underestimate the power
ofbacon, says Boilen: "It's alm ost
become a oultdke food "

Bacon has adapted well to the
foodie multure of the last decade,
perhaps because it's ro multidi-
mensional. Fassy quotes chef Kyle
Fourke of the Red Star Tavern, Port-
land, Cre mhis article: "Meed some
fat to balanee an acidic dish ? Bacon

. MNeed some
T ——
r‘..;;"’,i! thing salty
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’fﬂ;:,-’% the mwest?
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Bacon Festivals Abound
From Atlanta to Ann Arhbor, Des
Moines to Denver, bacon lovers
convene to celebrate their favorite
food. Youll find bacon queens,
bacon-eating contests and all sorts
of other delicacier featur mg bacon.
In Dres Moines, thousands of tickets
zell out Inmirmtes. And don't
forget the Bacon Film Festival that
was held in Mew York last year.
There are even bacorrthemed
restaurants in New York and
Chicago. Mo doubt about it —bacon
iz Amerca's guilty pleasure. Eat,
erjoy, and blezzthe bacon train as
it continmes itz whistle-stop tour
aaoss the country. PN




