
*

BY JACKIE NEWGENT, RD

Using less bacon is healthier
for you and the planet, but
you don't have to give up its
hard-to-beat flavor. lnstead,
layer in complementary
tastes and textures. ln this
newfangled classic, the onion
adds extra crispness, the
avocado "mayo" provides

creaminess and the basil

gives a shot of herbaceous
freshness. You'll be keener
on this greener BLT.
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Serves 4

8 oLrnces 5irceri orgi:r'ric tLrrkcy or un<.Lrred

plrk bacon

I l.ias: avccaclo, pitied airrl peelecl

lLrtcr,, of I lrme (abiiLrt 7 lalilerpc,.rns)

3 tab espoorrs nrayoirncris6l

/'. teasDOon sr,,r salt, or to taste

14 tea:L:corr {rr.,shly qround black ;.r:pper,
or to iJste

2 nrediurrr vrne-riperied tont.rtoas, cu1 into
l/r-inchthick rounds

8 thick siices whole-qrain Lrread

4 romaine lettuce leaves, torn into larqe pieces

B larqe fre:h basil lea'",es

Z cup thiniy sliceci rerl onion

Place the bacon on an unbleached paper towel
on a microwave-safe dish and cover with an-
other paper towel. "Micro-roast" (cook in the
microwave oven*) on high to desired crispness,

about 4 minutes. Set aside to drain on another
paper towel. Mash the avocado with a fork in a

medium bowl or using a mortar and pestle un-

til smooth. Add 1 tablespoon of the lime juice

and the mayonnaise and stir until well com-
bined Season with salt and pepper. (lt's OK if
it's a little lumpy.)

Sprinkle the tomatoes with the remaining lime
juice and strain off excess Iiquid into a small
bowl or cup. (Enjoy the strained tomato-
lime juice as a refreshing drink-or "shot.")
Meanwhile, spread half of the avocado mix-

ture on 1 side of 4 of the bread slices. Top

each with the bacon, then the lettuce, ba-
sil, tomato and onion. Spread the remaining
avocado mixture over the remaining 4 bread
slices. Top with remaining slices.

*Microwave cooking times will vary.

Jackie Newgent, RD, is an eco-

cuisinc cxp?ft and culinary nuti-
tionist. Thk recipe is excerptedfrom

Jachie\ late*, Big Green Cook-

book (\Viley, 2009). Learn more

a b o u t Jac h i e dt j ac hieneugent. com

and b igreenco o h b oo h, co m,


