
BLT Wedge Salad​
A delicious cross between the classic BLT sandwich and a wedge salad​

​
 

Ingredients 
1 pound bacon, chopped (we used Pederson’s Farms) 

1 head iceberg lettuce 

1/2 cup cherry tomatoes, halved 

2-3 teaspoons fresh chives (optional) 

Ranch Dressing 

​
Directions 
Set the oven to 400°F. Place bacon on a baking tray and bake until desired crispiness. 
Set aside to cool. 

Chop the head of iceberg lettuce into quarters. Cut cherry tomatoes into halves. Chop 
bacon into bits or small pieces. 

Sprinkle bacon bits and tomato halves over iceberg wedges. Add chives, if desired. 

Top with Ranch Dressing and enjoy. 

 

The best BLT sandwich is satisfying and snackable, yet somehow also fresh and light. 
Made with crunchy, salty bacon contrasted with juicy tomatoes and crisp lettuce, it’s a 
dish that never goes out of style. If you’re craving this classic sandwich but can’t have 
(or don’t want) the bread, give this refreshing summer salad a try. 
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