TIM FARMER’S COUNTRY KITCHEN

OKRA, BACON & TOMATOES

3-4 slices of bacon

1/2 onion

1 garlic clove

1 1/2 cups okra

2 tomatoes, diced

1/2 cup sweet white wine
Salt

Dash of Worcestershire
Dash of hot sauce

Cut bacon into small pieces and cook in skillet with onion until bacon is
cooked and onion is translucent. Add in okra and tomato and white wine
and stir to combine. Season with salt, Worcestershire and hot sauce. Stir
and let simmer 15-20 minutes, until liquid is reduced. Serve.



