
 

 

🌈Rainbow Bacon 

AUTHOR: CAITLYN HANSON -- LIVING WELLNESS, WWW.LWGG.ORG  

SERVINGS: 4 SERVINGS, DOUBLE THE RECIPE AS DESIRED  

CATEGORY: ENTRÉE, SHEET PAN MEAL 

TIME: PREP- 10 MINUTES, BAKE- 40-50 MINUTES  

INGREDIENTS 

• 8 oz bacon (love it when I can find organic 

bacon on sale!) 

• 1 medium onion or 1-2 cups pearled onion (I 

use frozen so I don't need to peel them :) 

• 2 shallots (optional) 

• 1 tablespoon olive oil 

 

• 7-9 cups of about 1 inch size chunks veggies 

(we mix and match the following: broccoli, 

Brussels sprouts, butternut squash, sweet 

potato, artichoke, asparagus, green beans) 

• Seasoning: I do a light sprinkle (less than 1/8 

tsp) of turmeric, 1/2 tsp onion powder, 1 tsp 

fine ground sea salt, 1 tsp Kirkland No Salt 

Seasoning 

 

INSTRUCTIONS 

1. Arrange veggies on tray in single layer (okay to overlap some) 

2. Cut bacon into 1 inch chunks and lay on veggies in a single layer 

3. Drizzle oil and sprinkle salt and seasoning all over veggies and bacon. 

4. Bake for 40-55 minutes based on how many veggies you have and if you use frozen (more time), 

canned, or fresh. Stir veggies on the pan at about 30 minutes and then every 5-10 minutes until bacon is 

crispy to help them to bake evenly. 



 

 

© 2018 Living Wellness, LLC 

The photos and content of this recipe are copyright protected. Please do not use any of our photos or content 

without prior written permission (submit inquiries to info@lwgg.org). 

If you wish to share this recipe, please provide a link back to the recipe on the Living Wellness Blog. If you make 

significant changes to the recipe, please rewrite the recipe in your own unique words and provide a link back to 

our post here for credit. Thank you. 
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