
Bacon Wrapped Maple Cinnamon Carrots 
Sometimes you have to get sneaky with vegetables. Your kids may turn their nose up at a carrot, 
but what if it’s wrapped in bacon, with a sweet hint of maple and cinnamon? You’ll be amazed 
how fast they gobble it up.  
 
This recipe isn’t only for picky eaters; it’s the perfect side dish for holiday dinners. Maple and 
cinnamon flavors blend with a Thanksgiving dinner or a winter meal. Plus, this sweet, crisp 
addition frees up much-needed room in the oven when you’re scrambling to cook the rest of your 
feast.  
 
The secret to perfecting this recipe is the bacon. Buy thinly sliced bacon that will crisp up 
quickly on the grill. Thick cuts will take too long to cook and turn the carrots to mush. And 
remember: a vegetable wrapped in bacon is still a vegetable, so technically you’re eating healthy 
whenever you make this!  
 
 
Ingredients 

2 pounds carrots, uniform in size, washed and peeled.   
1 pound thin sliced bacon 
½ cup maple syrup 
1 Tbsp. fresh ground cinnamon 
Pinch of salt 
1 Tbsp. parsley, finely chopped for garnish 

 
Directions: 
 

1. Light grill and set up for indirect heat. Establish grill temperature to 400° F 
2. While grill is warming up, whisk together the syrup and cinnamon. 
3. Lightly coat carrots with cinnamon & syrup mixture, a basting brush works well for this 

task. 
4. Spiral wrap each carrot with one slice of bacon. Depending the size of the carrot two 

slices may be needed.  
5. Apply another coat of the cinnamon & syrup to the outside of the bacon and sprinkle with 

a pinch of salt. 
6. Place carrots on grill over indirect heat. Ensure you lay the carrots with the tips of the 

bacon tucked under the carrot to prevent it from unraveling. 
7. Close lid and let cook for 15 minutes.  
8. Open lid and reapply another coat of the cinnamon & syrup before closing lid and letting 

cook additional 15 minutes or until bacon is crisp and carrots are firm but cooked. 
9. Remove from grill, drizzle with any remaining syrup and garnish with parsley and serve. 

 
 
	
	


