baked beans 

with bacon ‘n brisket
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This is one of those recipes that really embodies true barbeque.  Simple is always best, and this bean recipe has proven that for years, continuing to win accolades with family and friends for years. You’ll need barbequed brisket for this recipe – it’s the secret ingredient that really makes these beans the best on the planet.

INGREDIENTS:
6 slices bacon

1 medium red onion, diced
1 medium sweet onion, diced
1 green bell pepper, cleaned & diced (optional)
1 red bell pepper, cleaned & diced (optional)
1 clove garlic, minced

¼ cup maple syrup

1 tablespoon Worcestershire sauce

1 cup light brown sugar

18 oz. your favorite barbeque sauce

¼ cup molasses
1 tablespoon prepared mustard
2 28-oz. can pork & beans

1 15 oz. can dark kidney beans

1 lb. chopped barbeque brisket (optional but recommended for best results)
HOW I MAKE THESE:

1. Brown the bacon over medium-high heat until crisp, 5 to 6 minutes.  Add the onion, peppers and garlic, stirring occasionally, until golden and tender.  

2. Place bacon mixture in a 6 quart crockpot.  Add maple syrup, Worcestershire sauce, brown sugar, barbeque sauce, molasses and barbequed brisket.

3. Rinse and drain all beans, add to crockpot.

4. Cook on low heat for 4 to 6 hours – the longer these cook, the better they taste!  Check periodically, and add more barbeque sauce or water as necessary to keep the beans moist.
5. If you’d rather speed things along, put all ingredients in an aluminum-foil pan.  Place pan on a cookie sheet and cook at 350 degrees for 2 hours.  Let stand 30 minutes before serving.
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SWITCH IT UP:

· On occasion, I will add one small 8 oz. can of crushed pineapple (in natural juice) to the pot.  WONDERFUL!

· Another quick idea is to add one small can of French fried onions, which have been crushed.  Just dump ‘em in.  Again, these add another level of flavor and texture to these beans.
SERVINGS:  Serves 12 to 18
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