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Bacon Wrapped Water Chestnuts Recipe 
 

Ingredients 
● 2 (8 oz.) cans whole water chestnuts, drained and 

rinsed 
● 1 pound of bacon 
● Cherchies® Cranberry Mustard (Could substitute 

Cherchies® Champagne Mustard or Cherchies® Hot 
Banana Pepper Mustard 

 
Preparation  
1. Cut bacon strips into thirds and wrap bacon around each 

water chestnut, ensuring seam is at the bottom. Place 
bacon chestnut bundles in an ungreased baking pan. 
Brush each bacon bundle with Cherchies® Cranberry 
Mustard. 

2. Bake the bundles at 375° for 25 minutes or until bacon is 
crisp.  

3. Remove chestnuts from pan and drain on paper towels. 
Serve water chestnut bundles with Cherchies® Cranberry 
Mustard.  Yield: about 5 dozen. 

 
 
 
 
 
 
 
 
 
 
 
 

This delicious recipe brought to you by Cherchies® Specialty Foods 
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