
The Old Dutch Cupboard Discusses the Best
Ways to Cook Bacon

TELFORD, PA, UNITED STATES, June 30, 2025 /EINPresswire.com/ -- The Old Dutch Cupboard, a

trusted source for natural dairy and wholesome foods in Telford, PA, is offering helpful culinary

insights on a beloved breakfast staple: bacon. In a recent feature, the health food store explored

three popular bacon-cooking techniques — pan-frying, oven-baking, and air-frying — to help

shoppers make the most of every slice.

Known for its savory flavor and crispy texture, bacon remains a favorite among breakfast lovers.

However, opinions differ on the most effective method to prepare it. Each technique offers

unique advantages, ranging from crispness and convenience to ease of cleanup.

The classic pan-frying method delivers the traditional sizzle and aroma associated with bacon

cooked in a skillet. When cooked gradually in a cold pan, the strips render their fat evenly,

leading to crispy edges and a rich, full-bodied flavor. This technique allows for complete control

over the cooking process, although it often requires more attention and may involve potential

grease splatter. Cast iron skillets are recommended for even cooking and a simpler cleanup

experience.

For those seeking a less hands-on option, oven-baking offers a no-mess solution ideal for

cooking larger quantities. By placing bacon strips on a parchment-lined or foil-lined baking sheet

and cooking them at 400°F for 15 to 20 minutes, home chefs can achieve evenly cooked results

without the need for flipping. Using a wire rack can help the fat drip away and produce extra-

crispy slices, making this method a favorite for batch cooking and crowd-pleasing brunches.

Air-frying, a newer but increasingly popular method, delivers speed and crispiness in smaller

portions. Bacon cooked in an air fryer at 375°F for 8 to 10 minutes results in ultra-crispy strips

with significantly less grease. The compact design and rapid cooking time make air-frying ideal

for quick meals or smaller kitchens. Breakfast chefs may need to adjust the strips mid-cook to

prevent curling or overlapping, but the results are consistently satisfying.

Each method caters to different preferences. Those who value traditional taste and control often

prefer pan-frying. Cooks preparing larger batches appreciate the oven’s convenience. Air-frying

offers a fast and efficient option for those focused on texture and minimal mess. Regardless of

the approach, the secret to truly outstanding bacon lies in the quality of the meat itself.

http://www.einpresswire.com


The Old Dutch Cupboard proudly stocks John F. Martin bacon in Telford, PA, sourced locally and

known for its superior flavor and clean ingredients. Free from unnecessary additives, this bacon

complements any cooking style and elevates every meal. Whether enjoyed in a hearty breakfast

spread, crumbled into a salad, or savored straight from the plate, premium bacon plays a

starring role.

The Old Dutch Cupboard continues to serve the community with high-quality dairy products,

pantry essentials, and natural foods. Shoppers are encouraged to visit in person and explore the

store’s wide variety of offerings, including its popular John F. Martin bacon in Telford, PA, or find

out more on their website at https://theolddutchcupboard.com/.

About The Old Dutch Cupboard

As part of the Alderfer Poultry Farm, The Old Dutch Cupboard is committed to providing natural,

organic, and local products. The Telford, PA, store carries a variety of bulk foods, nuts, and

candies as well as farm-fresh meat, eggs, organic and raw milk, and handcrafted cheese. They

also have honey and maple syrup from the Telford and Harleysville area to make any family

dinner, celebration, or potluck special. For over 40 years, The Old Dutch Cupboard has been

bringing the farm to the table.

For more information about this store or its products, visit https://theolddutchcupboard.com/.
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