Ault's Family Farm Bacon Cure Recipes
There are several recipes that we use.  Here are a couple of our favorites:

Sugar Cure or Sweet Cure
Ingredients:
side of bacon (approx. 3 lb.)
1/3 cup Kosher salt
1/2 cup sugar or brown sugar or you can use molasses, honey or (Steve's favorite) maple syrup

If you are using salt and either of the sugars, mix them together and coat all sides of the bacon with the mixture.

If you are using honey, molasses or maple syrup you coat the bacon with whatever you're using and then pour the salt over the bacon trying to coat all sides.  You may need a little extra salt but not too much.  

Another of our favorite recipes is:
Herb Cure
side of bacon (approx. 3 lb.)
1/3 cup Kosher salt
1 Tablespoon each:  garlic, onion powder, crushed Rosemary, Italian seasoning, black pepper - almost any type of herb that you like.

After the bacon is coated with whichever cure you choose, place the bacon in a non-reactive container (i.e., a glass baking dish or a plastic dish) so it will lay flat.  Or you can use a ziplock bag as long as it is large enough for the bacon to lay flat.  This is what we use.  Place in the refrigerator for 4-5 days.  Flip the bacon over every day.  After 4-5 days remove the bacon and rinse off all the mix.  Place on a plate in the refrigerator uncovered for 24 hours - this will set the meat.  Cut a piece off and fry it to see how you like it.  If it is too salty then soak it in cool water for a couple of hours and try it again.

We use these cures for bacon, neck bones and shanks.  Sometimes after we cure the meat Steve will put it on the smoker.  This is particularly good with the neck bones and shanks if you are going to use them in soup.  If you like your bacon real salty you can leave it in the refrigerator a couple of extra days.
