	Bacon Water Chestnut Wraps

	INGREDIENTS: 
1 lb bacon
2 cans whole water chestnuts
½ cup brown sugar
½ cup mayo
1 tbsp cajun
½ tsp cinnamon
Pinch nutmeg 
Pinch pepper
½ tsp paprika
½ tsp salt

	DIRECTIONS:
1 Cut bacon strips in half.  In a large skillet over medium heat, cook bacon until almost crisp; drain.  Wrap each bacon piece around a water chestnut and secure with a toothpick.  Place in an ungreased 9x13 pan.
2 In a small bowl combine brown sugar, mayo and other spices; pour over water chestnuts. 
3 Bake, uncovered, at 350⁰F for 30 minutes or until hot and bubbly.



