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SMOKED BACON & CHEDDAR CANAPÉS 
A real crowd pleaser! 

 

 

 

 

 

 

 

 

 

 

 

Melt the Welsh Dragon Butter in a large saucepan on a medium heat. Add the flour and milk and 
start to whisk. Bring the mixture to a boil and keep whisking until the sauce begins to thicken, 

turn heat down. 

Whilst the sauce is thickening, fry the rashers of Smoked Bacon, pat off any excess oil and dice. 

Add the Smoked Bacon and the Smoked Cheddar with Paprika to the sauce and give it a good stir. 

Lay the Canapé Shells onto baking tray and pour in the cheese sauce. Pop in the oven for 5 -10 
mins. 

Take out and leave to cool for a minute or two – they will be piping hot! 

Sprinkle over the chives and wild garlic flowers and allow your guests to dig in. 

Enjoy! 

For the cheese sauce - 
75g Smoked Cheddar with Paprika, crumbled 

25g Welsh Dragon Butter 
250ml milk 

2 tbsp plain flour 
 

Canapé Shells 
4 rashers of Smoked Bacon, cooked and diced 

Chives, roughly chopped 
Edible garlic flowers, if in season 

Ingredients 

https://www.smoked-foods.co.uk/welsh-salted-dragon-butter-250g
https://www.smoked-foods.co.uk/dry-cured-free-range-bacon
https://www.smoked-foods.co.uk/dry-cured-bacon
https://www.smoked-foods.co.uk/oak-smoked-cheese-butter/smoked-cheddar-with-paprika/
https://www.smoked-foods.co.uk/canape-shells
https://www.smoked-foods.co.uk/oak-smoked-cheese-butter/smoked-cheddar-with-paprika/
https://www.smoked-foods.co.uk/welsh-salted-dragon-butter-250g
https://www.smoked-foods.co.uk/canape-shells
https://www.smoked-foods.co.uk/dry-cured-free-range-bacon

