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There are many unique meats available for sale apart from your basic hamburger and chicken,
including English back bacon, Cajun deep fried turkeys, and pork bacon.  This article will take focus
on back bacon, and the differences between the American version, â€œrashers,â€• and English back
bacon.

	Back bacon is part of the loin of the pig, and it usually leaner than other cuts of the animalâ€”often a
desirable feature for a meat. It contains a larger amount of meat for the weight of the cut. English
back bacon almost has a softness like ham because the fat isnâ€™t there to become hard and crispy
when cooked or fried. Two of the biggest brands of back bacon are United Kingdom varieties, such
as Morgan Hill and Irish Morn brands.

	Some people are able to tell the difference between the cuts of meat because they are very into
bacon and have experienced a lot. Other people wouldnâ€™t know the difference between back bacon
and regular pork bacon, because they arenâ€™t so startlingly different. Yet they are different enough
that English people love their English back bacon, and they wonâ€™t settle for anything else. The taste
is very satisfying. Contrasting with English back bacon is the American back bacon which has
different flavors through a smoking process, such as hickory and corncob, or sweeter varieties such
as cinnamon and maple. 

	Cuts change as region changes, and you find that even pork bacon, like back bacon, will morph a
bit as you travel the U.S. from North to South. Flavors are sweeter or more savory as you move
around, so going on a back bacon tour wouldnâ€™t be a bad idea if you really are into bacon.

	With back bacon, you can impress your guests at a full breakfast by tactfully crisping and preparing
the mealâ€™s main meat, sizzled to perfection. English back bacon from Morgan Hill or Irish Morn tends
to be a prime choice that will delight any picky eater.

Article Source:
http://www.articleside.com/cooking-articles/sensational-flavour-of-cajun-foods-bacon-turkey-and-ribs-
in-florida.htm - Article Side

Miller Paul - About Author:

For more information

a English back bacon

Article Keywords:
English back bacon, rasher of bacon, Danish bacon, back bacon, pork bacon, Irish bacon, English
bacon

 You can find more free articles on Article Side. Sign up today and share your knowledge to the community! It is completely FREE!

http://www.articleside.com/author/BobMiller
http://www.articleside.com/cooking-articles
http://www.articleside.com/cooking-articles/sensational-flavour-of-cajun-foods-bacon-turkey-and-ribs-in-florida.htm
http://www.articleside.com/cooking-articles/sensational-flavour-of-cajun-foods-bacon-turkey-and-ribs-in-florida.htm
http://www.articleside.com
http://www.articleside.com/author/BobMiller
http://www.mhfoodsinc.com
http://www.articleside.com
http://www.articleside.com

