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Pig Shots Recipe is the ultimate appetizer that promise to dazzle your guests with their
unique presentation and explosion of flavors. Combining the savory taste of smoked sausage
with the crispy texture of bacon, these little cups are filled with a luscious cheese mixture,
making them the perfect bite-sized treat. Each element harmonizes beautifully, creating a
snack that is not only visually appealing but also utterly delicious.

The versatility of pig shots allows for endless customization, letting you experiment with
different cheeses, spices, and toppings to create a flavor profile that suits your preferences.
In the sections that follow, we will guide you through the recipe with detailed steps and
creative twists to help you master these irresistible culinary delights.

How to Prepare Pig Shots: A Step-by-Step Recipe Guide

Ingredients Needed

Smoked sausage links
Bacon strips
Cream cheese
Shredded cheddar cheese
BBQ seasoning or rub
Brown sugar (optional, for a touch of sweetness)
Toothpicks

Step-by-Step Instructions

Prepare the Sausage:1.

Slice the smoked sausage links into 1-inch thick rounds.
These will serve as the base of your pig shots.

Wrap with Bacon:2.

Wrap each sausage piece with a strip of bacon, creating a cup.
Secure it in place using a toothpick.

Make the Cheese Mixture:3.

In a bowl, combine cream cheese and shredded cheddar cheese until smooth.
Add a sprinkle of BBQ seasoning for an extra kick of flavor.

Fill the Bacon Cups:4.
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Spoon the cheese mixture into each bacon cup, filling it generously.

Add a Touch of Sweetness:5.

If desired, sprinkle a little brown sugar on top of the cheese mixture for a caramelized
finish.

Cooking Methods:6.

Grill: Place the pig shots on a preheated grill over indirect heat. Cook until the bacon
is crispy and the cheese is bubbly.
Oven: Preheat your oven to 375°F (190°C). Arrange the pig shots on a baking sheet
and bake for 30-35 minutes or until the bacon is crisp.

Serve and Enjoy:7.

Allow the pig shots to cool slightly before serving.
Display them on a platter and watch them disappear!

Crispy Pig Shots in an Air Fryer: The Fastest Way to
Cook Them
For those looking to make pig shots with a crispy finish, using an air fryer is an excellent
option that saves time and reduces the need for excessive oil. Here’s a detailed guide to
achieving perfectly crispy pig shots in your air fryer:

Preheat the Air Fryer: Set your air fryer to 400°F (200°C) and allow it to preheat for1.
about 5 minutes. This helps ensure even cooking from the start.
Arrange the Pig Shots: Place the assembled pig shots in a single layer in the air fryer2.
basket. Be careful not to overcrowd them to ensure proper air circulation and even
cooking.
Cook the Pig Shots: Insert the basket into the air fryer and cook the pig shots for3.
10-12 minutes. Halfway through cooking, pull out the basket and carefully turn each
pig shot to ensure both sides get crispy.
Check for Doneness: After 10 minutes, check the pig shots for doneness. The bacon4.
should be crispy, and the cheese filling should be bubbly and golden. If needed, you
can cook them an additional 2-3 minutes to reach your desired level of crispiness.
Cool and Serve: Once the pig shots are done, remove them from the air fryer and let5.
them cool slightly before serving. This will help the flavors meld together and make
them easier to handle.
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Cooking pig shots in an air fryer is a quick and convenient way to enjoy these savory
appetizers while achieving a delightful crispy texture.

Baking Pig Shots in the Oven A Simple Method for
Perfect Results
If you prefer a hands-off cooking method, baking pig shots in the oven is an excellent option
that guarantees even cooking and crisp bacon. Follow these straightforward steps to
achieve perfect results:

Preheat the Oven: Set your oven to 400°F (200°C) to ensure it reaches the optimal
temperature for baking pig shots evenly.
Prepare a Baking Sheet: Line a baking sheet with aluminum foil for easy cleanup.
Place a wire rack on top to allow fat to drip away from the pig shots as they bake.
Arrange Pig Shots: Place your prepared pig shots upright on the wire rack. Ensure
they are spaced slightly apart to allow heat to circulate around each piece.
Bake Time: Insert the tray into the oven and bake for approximately 25 to 30 minutes.
Keep an eye on them, and remove from the oven when the bacon is crispy and the
filling is bubbly.
Rest and Serve: Allow the pig shots to cool slightly before removing them from the
rack. This brief resting period helps the fillings set.

Baking in the oven provides a foolproof method to ensure your pig shots are consistent in
texture and flavor, making it a stress-free option for entertaining.

Quick and Easy Pig Shots Recipe for Busy Cooks
If you’re pressed for time but still want to impress your guests with a delicious appetizer,
this quick and easy pig shots recipe is your go-to. Follow these simple steps to whip up
scrumptious pig shots without the fuss.

Ingredients

Smoked sausage
Bacon
Cream cheese
Shredded cheddar cheese
Optional: Jalapenos for heat
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Optional: BBQ rub for extra flavor

Instructions

Prepare the Sausage and Bacon:1.

Slice the smoked sausage into thick rounds, roughly half an inch tall.
Wrap each sausage round with a strip of bacon, securing it with a toothpick to form a
cup.

Mix the Filling:2.

In a bowl, combine cream cheese and shredded cheddar cheese.
Add finely chopped jalapenos if you want a spicier kick.

Fill the Cups:3.

Spoon the cheese mixture into the bacon-wrapped sausage cups.
Sprinkle a little BBQ rub on top if desired.

Cook the Pig Shots:4.

Air Fryer Method: Preheat to 375°F (190°C) and cook for 12-15 minutes.
Oven Method: Preheat to 400°F (200°C) and bake for 25-30 minutes.

Tips for Busy Cooks

Prep Ahead: Slice the sausage and wrap with bacon in advance, storing them in the
fridge until you’re ready to fill and cook.
Batch Cooking: Double the recipe if you have a large crowd to feed, ensuring you
have enough delicious bites for everyone.
Storage: Any leftovers can be stored in an airtight container in the fridge for up to 3
days—if they last that long!

With these simple steps, busy cooks can enjoy all the flavor of pig shots without spending all
day in the kitchen.

Pig Shots Meat Church Style Add Some Flavor with a
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Popular Rub
For those who love experimenting with flavors, Meat Church offers an array of BBQ rubs
that can take your pig shots to the next level. Their unique blends of seasonings bring out
the best in smoked sausage and bacon with ease. Here’s how you can infuse your pig shots
with the magic of Meat Church:

Ingredients

Smoked sausage
Bacon
Cream cheese
Cheddar cheese
Jalapenos (optional, for added heat)
Meat Church BBQ rub of your choice

Instructions

Prepare the Sausage and Bacon1.

Slice the smoked sausage into thick rounds.
Wrap each sausage slice with a strip of bacon, securing it with a toothpick to form a
cup.

Create the Cheese Mixture2.

In a bowl, mix cream cheese, cheddar cheese, and finely diced jalapenos.
Add a generous sprinkle of your chosen Meat Church BBQ rub to the cheese mixture
for extra flavor.

Assemble the Pig Shots3.

Fill each bacon-wrapped sausage cup with the seasoned cheese mixture.
Dust the top of each filled pig shot with more BBQ rub for a significant flavor impact.

Cooking Options4.

Air Fryer: Preheat to 375°F (190°C) and cook for 12-15 minutes.
Oven: Preheat to 400°F (200°C) and bake for 25-30 minutes.

Choosing a Meat Church rub not only elevates the taste but also adds a personal touch to
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your appetizers. Whether you go for a sweet and spicy blend or a bold and savory seasoning,
your pig shots are guaranteed to be a hit at any gathering.

Grilling Pig Shots on a Gas Grill Tips for a Smoky
Finish
Grilling pig shots on a gas grill infuses them with a smoky flavor that enhances their
irresistible taste. With a few simple steps, you can achieve the perfect balance of crispiness
and smokiness:

Preheat the Grill: Set your gas grill to medium heat, around 350°F (175°C). If your1.
grill has multiple burners, light only the outer ones to create an indirect heat area in
the middle, which is ideal for the pig shots.
Prepare a Smoke Packet: To add a smoky flavor, create a smoke packet by wrapping2.
a handful of soaked wood chips in aluminum foil. Pierce the foil with a few holes and
place the packet over one of the lit burners. This will allow the wood chips to smolder
and release smoke, imparting a smoky essence to the pig shots.
Arrange the Pig Shots: Place the assembled pig shots on the cooler, indirect heat3.
side of the grill. This setup prevents flare-ups and ensures that the bacon crisps slowly,
melding all flavors.
Grill with the Lid Closed: Close the grill lid to trap the smoke and heat inside. Grill4.
the pig shots for 20 to 25 minutes, or until the bacon is crispy and the cheese filling is
bubbly.
Monitor the Smoke: During grilling, keep an eye on the smoke packet. If it stops5.
smoking before the pig shots are done, replace it with another packet to maintain a
continuous smoky environment.

By following these tips, your grilled pig shots will not only look delectable but will also
deliver a rich smoky flavor that leaves a lasting impact on your guests. Serve them hot, and
enjoy the delicious symphony of textures and flavors.

Adding Pineapple to Your Pig Shots A Sweet and Savory
Recipe Idea
Introducing pineapple into your pig shots is a delightful way to add a burst of sweetness
that complements the smoky and savory flavors. Here’s how you can incorporate this
tropical twist into your recipe:
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Ingredients

Smoked sausage
Bacon
Cream cheese
Cheddar cheese
Jalapenos (optional)
Pineapple chunks (fresh or canned)
BBQ rub or Meat Church rub

Preparation Steps

Slicing and Wrapping:1.

Slice the sausage into half-inch rounds.
Wrap a strip of bacon around each sausage slice, securing it with a toothpick to create
a cup.

Cheese and Pineapple Filling:2.

In a bowl, mix cream cheese, cheddar cheese, and finely chopped jalapenos if desired.
Add small pineapple chunks to the cheese mixture, ensuring an even distribution.

Assembly:3.

Fill each bacon-wrapped sausage cup with the prepared cheese and pineapple filling.
Sprinkle BBQ rub or Meat Church rub over the top for enhanced flavor.

Cooking Methods

Air Fryer:
Preheat to 375°F (190°C) and cook for 12-15 minutes until the bacon is crispy.
Oven:
Bake at 400°F (200°C) for 25-30 minutes until golden and the cheese is bubbling.
Grill:
Grill over medium-high heat for 20-25 minutes, using a smoker box with wood chips
for added smokiness.

Adding pineapple to your pig shots provides a sweet counterbalance to the savory elements,
offering a unique flavor profile that’s sure to delight your guests.
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Cooking Pig Shots on a Pit Boss Grill Get the Perfect
Smoke Flavor
Utilizing a Pit Boss grill provides you with the opportunity to achieve an authentic, smoky
flavor in your pig shots that is hard to beat. Follow these steps to get the best results:

Preheat the Grill: Set your Pit Boss to 275°F (135°C). This low and slow temperature
allows the smoke to infuse into the pig shots thoroughly.
Prepare the Pig Shots: Assemble the sausage and bacon cups, filling them with your
desired cheese mixture.
Use Wood Pellets: Choose wood pellets such as hickory or cherry to add a distinct
smoky flavor that complements the bacon and sausage.
Arrange on the Grill: Place the pig shots directly on the grill grates, ensuring they’re
well-spaced to allow even heat distribution.
Monitor the Cooking Process: Cook for approximately 45 to 60 minutes, checking
occasionally to see if the bacon has turned a golden brown and has reached your
preferred level of crispiness.
Finishing Touch: Consider adding a glaze of BBQ sauce for the last few minutes of
grilling for an added layer of flavor.
Serve Hot: Once done, remove the pig shots carefully from the grill and serve them
hot to enjoy the best combination of smoky, savory, and cheesy goodness.

Using a Pit Boss grill not only enhances the flavor of your pig shots but also impresses your
guests with that irresistible smoked taste. Enjoy the depth of flavor that only comes from
smoke-infused cooking.

How to Make Pig Shots on a Traeger A Wood-Fired
Twist on the Classic

Ingredients Needed

Sausage of your choice, sliced into rounds
Thick-cut bacon
Cream cheese, softened
Shredded cheddar cheese
Your favorite BBQ rub
Toothpicks
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Preparation Steps

Create the Cups:1.

Take a slice of bacon and wrap it around each sausage round to form a cup. Secure it
with a toothpick.

Prepare the Cheese Filling:2.

In a bowl, mix the softened cream cheese, shredded cheddar cheese, and a tablespoon
of BBQ rub.

Fill the Cups:3.

Spoon the cheese mixture into each bacon-wrapped sausage cup, filling them to the
top.

Cooking Process on a Traeger Grill

Preheat the Grill:1.

Set the Traeger grill to 375°F (190°C) and allow it to preheat with the lid closed for
about 15 minutes.

Add Wood Pellets:2.

Use a wood pellet variety of your choice to enhance the flavor, such as hickory or
applewood.

Place Pig Shots on Grill:3.

Arrange the filled pig shots directly on the grill grates.

Cook Until Crispy:4.

Close the lid and cook for approximately 25 to 30 minutes, or until the bacon is crispy
and the cheese is bubbly.

Remove and Serve:5.

Carefully remove the pig shots from the grill and let them cool slightly before serving.

Enjoy your wood-fired pig shots as a unique and smoky appetizer that is sure to impress at
any barbecue gathering!
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Why Pig Shots Are a Must-Have Appetizer for Your Next
Gathering
Pig shots have become a must-have appetizer for gatherings of all kinds, and it’s easy to see
why. Their irresistible combination of smoky, savory, and creamy flavors caters to a wide
range of palates, making them a hit among guests.

Beyond their delicious taste, pig shots are incredibly versatile. They can be adapted to suit
various cooking methods and flavor preferences, ensuring there’s something for everyone.
Whether grilled, baked, or fried, pig shots never fail to impress.

Their unique presentation also adds an element of visual appeal to any spread. Guests are
drawn to their charming cup-like appearance, making them the perfect conversation starter
at any event.

Key Ingredients to Make the Best Pig Shots Every Time
Achieving perfection with pig shots requires the right ingredients for both flavor and
texture. Here’s a list of key components to ensure crowd-pleasing results:

Sausage: Opt for smoked sausage or your favorite variety, sliced into bite-sized1.
rounds. The sausage is the heart of your pig shots, providing a savory base.
Bacon: Choose thick-cut bacon for wrapping to hold everything together. Thicker2.
slices ensure a nice, crispy exterior and prevent the cheese from spilling out.
Cream Cheese: A rich and creamy filling that pairs well with the saltiness from the3.
bacon and sausage. You can personalize it with additional flavors like herbs or spicy
elements.
Cheddar Cheese: Blending it with cream cheese enhances the flavor and provides a4.
delightful cheesy stretch with each bite.
Rubs and Seasonings: Enhance the flavor of your cheese filling with BBQ rubs, garlic5.
powder, or pepper for a spicy kick. Don’t be afraid to experiment with different spices
for a unique twist.
Optional Add-Ins: Think beyond the basics with add-ins like chopped jalapeños,6.
green onions, or pineapple for that sweet and savory balance.
Wood Chips or Pellets (for Smokers/Grills): To add smoky flavor, select your7.
choice of wood chips or pellets if you’re using a grill or smoker. Mesquite or hickory
are popular choices.
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Maintain these essential ingredients in your preparation, and each pig shot you make will be
bursting with flavor, ensuring that they’re always the star of your culinary show.

Pig Shots vs. Jalapeno Poppers: Which Is the Better
Party Snack
When planning a party, choosing the right appetizers can set the tone for the entire event.
Pig shots and jalapeno poppers are both excellent options, each bringing their unique
flavors and presentations to the table. Here’s a comparison to help you decide which is the
better party snack:

Feature Pig Shots Jalapeno Poppers
Main Ingredients Sausage, bacon, cheese filling Jalapenos, cream cheese, bacon
Flavor Profile Smoky, savory, creamy Spicy, creamy, tangy
Cooking Methods Grilling, baking, air frying Baking, grilling
Prep Time Moderate, requires assembly Moderate, involves stuffing
Presentation Cup-like structure, visually unique Finger food, bite-sized

Versatility Easily customizable with rubs or extra
toppings

Add different cheeses or meats
for variations

Crowd Appeal Popular due to unique appearance A classic favorite at gatherings

Both pig shots and jalapeno poppers offer delightful taste experiences, but your choice will
depend on the flavor profile and presentation you’re aiming for. Pig shots might win over
those seeking a hearty and smoky bite, while jalapeno poppers please those who enjoy a
burst of spice with a creamy center.

Health Benefits of Pig Shots: Savor with Wellness in
Mind
While pig shots are often seen as indulgent snacks, they can also offer some surprising
health benefits when prepared mindfully. Here are a few steps to enjoy them with wellness
in mind:

Choose Leaner Sausage:1.

Select a sausage variety that is lower in fat and sodium. Chicken or turkey sausages
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are good options that still provide flavor while being a healthier choice.

Opt for Reduced-Fat Cheese:2.

Use reduced-fat cream cheese and cheddar to lower the overall calorie and fat content
without significantly sacrificing taste.

Incorporate Vegetables:3.

Add veggies such as finely chopped bell peppers or spinach to the cheese filling to
boost the nutritional content, adding fiber and vitamins.

Mindful Seasoning:4.

Limit the amount of added salt by opting for herbs and spices for flavor enhancement.
Consider using fresh herbs like parsley or cilantro for freshness.

Focus on Portion Control:5.

Enjoy pig shots in moderation. Serving them as part of a larger selection of appetizers
can help control portions while still delighting your guests.

By making these thoughtful adjustments, you can relish the deliciousness of pig shots while
keeping health considerations in check, ensuring they fit into a balanced dietary plan.

Caloric Breakdown of Pig Shots: Understanding Their
Nutritional Value
When it comes to enjoying pig shots, understanding their caloric content can help you make
informed dietary choices. Here, we’ll break down the calorie count for each key ingredient
to give you a better idea of what to expect per serving.

Ingredient Calories per Serving
Smoked Sausage 200-300 (per serving size)
Thick-Cut Bacon 42 (per slice)
Cream Cheese 100 (per 2 tablespoons)
Cheddar Cheese 110 (per ounce)
BBQ Rub and Seasonings Minimal

Note that these values can vary depending on the specific brands and types of ingredients
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used. By monitoring portion sizes and ingredient choices, you can calibrate the calorie
content of your pig shots to better fit your dietary goals while still savoring their unique,
flavorful appeal.

Creative Ways to Present Pig Shots at Your BBQ
When it comes to serving pig shots at your BBQ, presentation adds a memorable finishing
touch that enhances the overall experience. Here are some creative steps to make your pig
shots stand out:

Use a Wooden Platter: Arrange the pig shots on a rustic wooden platter to1.
complement the smoky, earthy flavors. The natural wood grains add visual warmth,
perfect for casual outdoor gatherings.
Garnish with Fresh Herbs: Sprinkle freshly chopped herbs like parsley or cilantro2.
over the pig shots. This adds a pop of color and a hint of freshness that balances the
rich, savory flavors.
Serve with Dipping Sauces: Offer a variety of dipping options, such as spicy BBQ3.
sauce, tangy ranch, or zesty mustard. Present them in small bowls around the platter
to let guests customize their pig shot experience.
Incorporate Mini Skewers: For easy handling, consider inserting mini skewers into4.
the pig shots. This not only makes them convenient to eat but also adds an elegant
touch to their presentation.
Add a Pineapple Centerpiece: If you’ve included pineapple in your pig shots,5.
accentuate this with a whole pineapple as a centerpiece. It ties the theme together and
adds a festive vibe to your spread.
Create Layers on a Tiered Stand: Use a tiered stand to showcase the pig shots on6.
different levels. This maximizes table space and creates an eye-catching display that
draws guests’ attention to the appetizer table.

By incorporating these creative presentation ideas, your pig shots will not only be a
delightful taste sensation but also a visual masterpiece at your BBQ.

Customizing Pig Shots: Try These Fun Variations for
Unique Flavors
Pig shots are versatile and lend themselves beautifully to customization. Here are some
creative variations to experiment with:
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Spicy Buffalo Pig Shots: Add a tablespoon of hot sauce to the cheese mixture for a1.
fiery kick. For extra heat, sprinkle with crumbled blue cheese on top after cooking.
Mediterranean Pig Shots: Incorporate sun-dried tomatoes, feta cheese, and chopped2.
olives into the filling. Top with a sprinkle of oregano for an authentic Mediterranean
flair.
Maple Bourbon Pig Shots: Mix a small amount of bourbon and maple syrup into the3.
cheese filling for a sweet and rich flavor. Garnish with chopped pecans for an added
crunch.
Pesto Parmesan Pig Shots: Swirl a spoonful of fresh pesto into the cheese mixture4.
and use grated Parmesan for a savory, herbaceous twist that will entice any Italian
food lover.

By exploring these variations, you can craft pig shots that suit any flavor preference and
delight your guests with something new and exciting.

Conclusion
In the world of appetizers, pig shots stand out as a delicious, versatile, and visually
appealing option that never fails to impress. From their smoky flavor profile to their
customizable nature, pig shots offer something for everyone, making them a must-have
addition to any gathering.

Whether you’re grilling, baking, or air frying, pig shots are relatively easy to prepare and
yield consistently tasty results. With a few key ingredients and some creativity, you can
serve up a memorable appetizer that will leave your guests craving more.

We hope this guide has inspired you to try your hand at making pig shots and explore the
various ways to elevate this classic snack. Enjoy the process of experimenting with flavors
and techniques, and most importantly, savor every delicious bite!

Frequently Asked Questions

What are pig shots?

Pig shots are a popular appetizer made by wrapping thick-cut bacon around a smoked
sausage slice to form a cup, which is then filled with a cheese mixture and sometimes
additional ingredients like jalapenos or BBQ rub. They are typically grilled, baked, or air
fried to achieve a savory, smoky flavor and crispy texture.
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Can I make pig shots ahead of time?

Yes, pig shots can be prepared in advance to save time. Assemble the ingredients and wrap
them with bacon, then store in the refrigerator until you’re ready to cook. Cooking them
fresh will ensure the best flavor and texture.

What is the best way to cook pig shots?

Pig shots can be cooked on a smoker, grill, oven, or air fryer. Smoking or grilling will
provide the most authentic smoky flavor, while baking or using an air fryer can achieve
similar results, especially when infused with wood-smoked seasonings.

How can I make pig shots less spicy?

To reduce the spiciness of pig shots, you can omit spicy elements like jalapenos or opt for
milder cheeses. Consider using sweeter barbecue rubs or sauces to balance the flavors
without adding heat.

Are there vegetarian alternatives to pig shots?

While traditional pig shots contain bacon and sausage, you can create vegetarian
alternatives using plant-based sausages and bacon. Stuff them with seasoned cream cheese
and vegetable fillings for a similar taste and texture that caters to vegetarian guests.


