BLT Bites
In this recipe simple ingredients form a delicious bite-sized treat. The classic combination of bacon, lettuce, and tomatoes make a great appetizer. A little mayonnaise is mixed with crispy bacon and lettuce before being stuffed into sweet cherry tomatoes. Refrigerate before serving.
ingredients
6 slices bacon
16-20 cherry tomatoes
3 leaves Romaine, finely chopped
1/4 cup Paleo mayonnaise(see recipe below) 
directions
1. Cut a thin slice off the top of each tomato. Scoop out and discard the pulp. Place upside-down on a paper towel to drain for 10 minutes.
2. Meanwhile, place the bacon in a pan and cook until crisp. Set aside on a paper towel-lined plate and crumble into pieces. 
3. Place the crumbled bacon into a small bowl with the lettuce and mayonnaise. Stir to combine. Spoon the bacon mixture into the hollowed tomatoes. Refrigerate for one hour before serving. 
Paleo Mayonnaise
Once you try homemade mayo you won’t go back! It is very simple to make and tastes better than store-bought. Make sure to let the egg and lemon juice come to room temperature. It is important to use light olive oil instead of full flavor, or it will overpower the mayo. You could also substitute almond or walnut oil instead.
ingredients
1 egg, room temperature
2 tbsp lemon juice or apple 
cider vinegar
1/2 tsp salt
1/2 tsp dry mustard
1 cup light olive oil
directions
1. In a tall glass (if using an immersion blender) or a blender, place the egg and lemon juice. Let come to room temperature, about one hour. Add the salt and mustard. Blend ingredients. While blending, very slowly pour in the light olive oil. Blend until it reaches desired consistency. Store in the refrigerator for up to a week.

