
Burnt Ends / Bacon Candy

Ingredients
- Pork belly cubed to 2 inches
- 3 Tablespoons of butter.
- 3 Tablespoons of honey.
- 1 cup BBQ Sauce.
- Dry rub of your choice (my dad used Grill Mates Sweet and Smokey blend)
- 1 cup brown sugar
- 1/2 cup of orange juice

Directions in Ninja Foodie:
- Preheat Foodi Grill to 350.
- Cube and season pork belly with rub.
- Roast pork belly in the Ninja Foodi at 350f until internal is 165-170f - about 20 minutes.
- Make a foil boat and remove pork belly from the grill and put it in the center. Sprinkle the brown sugar over the
hot pork, add the butter, the honey, the BBQ sauce, and finally the orange juice. Wrap the foil around the pork
tightly.
- Remove the inner grill grate from the Foodi and place the foil boated package of pork into the Foodi. Shut the lid
and cook for another 30 minutes at 350 (or until internal temp is 200F and the meat is tender)
- Remove foil package from Foodi and wipe out the inside. Put the grill grate back inside.
- Open your foil package carefully. Turn pork a few times in the sauce and place pork cubes back into the Foodi
on the grill grate and set to cook for another 5-8 minutes or until the sauce has caramelized.

Directions in the Air Fryer:
- Cube and season pork belly with rub. Add to the bag the butter, honey, BBQ, brown sugar, and orange juice.
- Massage the bag well and seal and wait 20-40 minutes.
- Heat your air fryer on 400 for 5 minutes, then air fry for 20 minutes. If you are making two racks of pork, rotate
racks at the halfway mark
- Flip pork over and rotate the racks again. Cook for an additional 5-10minues or until the internal temp reads
190+ and the pork looks caramelized.
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