Baked Beans

Every backyard barbeque needs baked beans, right? So, everyone needs a
baked bean recipe. Since Jay from Bush's Beans isn't letting Duke talk,
we'll share our recipe. We're not sure who started making this recipe first,
because we kind of all make it, with our own little twist of course, but we
think it was Nana. Itis delicious when a pound of breakfast sausage is
added or used instead of ground beef. If you want this dish to feed a few
more people, you can always just add a can or two of pork and beans.

Twugredients
1 pound gromnd beef, browned and seasoned (optional)
1 pound bacon, cooked (optional)
1 = 15.5-0uuce can navy beans

1 = 15.5-0uce can kiduey beans
2 —15-ounce can pork and beans
Va cup broww sugar

Yo cup ketchup

Vo cup barbedue sauce

1 teaspoon dried mustard

V4 teaspoon pepper

Yo teaspoon salt

Vo teaspoon onion powder

Vo teaspoov garlic powder

1 medinm owion, diced

Tustructions

< Preheat oven to 350 degrees Fahrenheit.,

< Spray a Ax13 with cookivg ol

S (I you don't use ground beef, vou may need to drain +he navy
and Kidney beans.)

< Wix all the ingredients v a larae mixing bowl thew pour into the
prepared qx 2,
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Made With Love ard FPurpose

O taste and see that the LORD is good: blessed is the man that trusteth in him.”
Psalm 34:8



