kroger bacon wrapped filet cooking
instructions

Kroger bacon wrapped filet cooking instructions are essential for anyone
looking to elevate their dining experience with a delicious, juicy steak. The
bacon wrapped filet mignon is a classic dish that combines the tenderness of
filet mignon with the savory flavor of crispy bacon. Whether you’re preparing
a special meal for a loved one or just treating yourself, knowing how to
properly cook this dish will make all the difference. In this article, we
will explore various cooking methods, preparation tips, and serve suggestions
to ensure your bacon wrapped filet is a hit every time.

Understanding the Bacon Wrapped Filet

Before diving into the cooking instructions, it’s important to understand
what a bacon wrapped filet is.

What is Filet Mignon?

Filet mignon is a cut of beef taken from the tenderloin, known for its
tenderness and rich flavor. It’s one of the most sought-after cuts of steak,
often served in fine dining restaurants. When wrapped in bacon, it adds an
extra layer of flavor and fat, which helps to keep the meat juicy during
cooking.

Why Wrap Filet Mignon in Bacon?

- Flavor Enhancement: Bacon adds a smoky richness that complements the mild

flavor of filet mignon.

- Moisture Retention: The fat from the bacon helps to keep the steak moist,

preventing it from drying out during cooking.

- Visual Appeal: The presentation of a bacon-wrapped filet is impressive and
adds a gourmet touch to your plate.

Preparing Your Bacon Wrapped Filet

Proper preparation is key to achieving a perfect bacon wrapped filet. Here’s
how to get started:



Ingredients Needed

- 2 Kroger bacon wrapped filets (approximately 6-8 o0z each)

- Salt and pepper (to taste)

- Olive oil or butter (optional for added flavor)

- Optional seasoning (such as garlic powder, onion powder, or herbs)

Preparation Steps

1. Thaw the Filets: If your filets are frozen, remove them from the freezer
and place them in the refrigerator for several hours or overnight to thaw.

2. Remove from Packaging: Take the filets out of their packaging and pat them
dry with paper towels to remove excess moisture.

3. Seasoning: Generously season both sides of the filets with salt and
pepper. You can also add any additional spices or herbs as desired.

4. Preheat Your Cooking Surface: Depending on your cooking method, preheat
your grill, oven, or skillet.

Cooking Methods for Bacon Wrapped Filets

There are several popular cooking methods for bacon wrapped filets, each
offering unique flavors and textures. Here are three common methods:

1. Grilling

Grilling is one of the best ways to cook bacon wrapped filets, as it adds a
great smoky flavor.

- Preheat the Grill: Preheat your grill to medium-high heat (about 400°F to
450°F) .

- 0il the Grill Grates: Lightly oil the grill grates to prevent sticking.

- Grill the Filets: Place the filets on the grill. Cook for about 4-5 minutes
per side for medium-rare, depending on the thickness.

- Check for Doneness: Use a meat thermometer to check the internal
temperature. Medium-rare is around 130°F, medium is 140°F, and well-done is
160°F.

- Rest the Filets: Remove the filets from the grill and let them rest for
5-10 minutes before serving. This allows the juices to redistribute.

2. Oven-Baking

Baking is a great method for cooking bacon wrapped filets evenly, especially



if you prefer a low-maintenance approach.

- Preheat the Oven: Preheat your oven to 400°F.

- Prepare a Baking Dish: Line a baking dish with aluminum foil for easy
cleanup. You can also place a rack in the dish to elevate the filets.

- Bake the Filets: Place the bacon wrapped filets in the baking dish. Bake
for 20-25 minutes, turning halfway through.

- Check for Doneness: Use a meat thermometer to ensure they reach your
desired level of doneness.

- Rest the Filets: Allow the filets to rest for a few minutes before slicing
and serving.

3. Pan-Seering

Pan-searing offers a fantastic crust and is a quick way to cook bacon wrapped
filets.

- Heat the Skillet: Heat a cast-iron skillet over medium-high heat. Add a
tablespoon of olive oil or butter.

- Sear the Filets: Once the skillet is hot, place the filets in the skillet
and sear for 3-4 minutes on each side.

- Finish Cooking: Transfer the skillet to a preheated oven (400°F) to finish
cooking for an additional 5-10 minutes.

- Check for Doneness: Use a meat thermometer to check the internal
temperature.

- Rest the Filets: Let the filets rest for 5-10 minutes before serving.

Serving Suggestions

Once your bacon wrapped filets are cooked to perfection, it’s time to serve
them. Here are some ideas to elevate your meal:

Side Dishes

- Roasted Vegetables: Seasonal roasted vegetables complement the rich flavor
of the steak.

- Garlic Mashed Potatoes: Creamy mashed potatoes with garlic add comfort and
richness to the plate.

- Asparagus or Green Beans: Lightly sautéed or grilled asparagus or green
beans offer a fresh crunch.

Garnishes and Sauces



- Chimichurri Sauce: A vibrant chimichurri sauce adds freshness and acidity.
- Red Wine Reduction: A rich red wine reduction can enhance the flavors of
the meat.

- Compound Butter: Top your filets with herb-infused butter for an extra
flavor boost.

Wine Pairing

To complement your bacon wrapped filet, consider serving a full-bodied red
wine, such as:

- Cabernet Sauvignon
- Merlot
- Malbec

Conclusion

Cooking Kroger bacon wrapped filets can be a delightful experience when done
correctly. By following the preparation and cooking instructions outlined in
this article, you can create a restaurant-quality meal at home. Whether you
choose to grill, bake, or pan-sear, the key is to monitor the internal
temperature and let the meat rest to ensure maximum juiciness and flavor.
With the right sides and garnishes, your meal will be a memorable one,
perfect for any occasion. Enjoy your culinary adventure with this delicious
dish!

Frequently Asked Questions

What is the recommended cooking temperature for
Kroger bacon wrapped filet?

The recommended cooking temperature for Kroger bacon wrapped filet is 375°F
(190°C) for oven cooking.

How long should I cook a Kroger bacon wrapped filet
in the oven?

Cook the Kroger bacon wrapped filet in the oven for about 25-30 minutes for
medium-rare, depending on the thickness.

Can I grill a Kroger bacon wrapped filet? If so,



how?

Yes, you can grill a Kroger bacon wrapped filet. Preheat the grill to medium-
high heat and grill for about 4-5 minutes per side, or until the desired
doneness is reached.

Should I sear the Kroger bacon wrapped filet before
baking?

Searing the Kroger bacon wrapped filet in a hot skillet for 2-3 minutes on
each side before baking enhances the flavor and creates a nice crust.

What internal temperature should I aim for when
cooking a Kroger bacon wrapped filet?

Aim for an internal temperature of 130°F (54°C) for medium-rare, 140°F (60°C)
for medium, and 150°F (65°C) for medium-well.

Do I need to let the Kroger bacon wrapped filet rest
after cooking?

Yes, let the Kroger bacon wrapped filet rest for about 5-10 minutes after
cooking to allow the juices to redistribute.

What sides pair well with Kroger bacon wrapped
filet?

Sides that pair well with Kroger bacon wrapped filet include roasted
vegetables, mashed potatoes, asparagus, or a fresh salad.
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