peach barbecue little smokies
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These are a family favorite for game day and appetizer parties, or a quick after school snack. But be warned - I call them Disappearing Peach Barbecue Little Smokies, because they disappear fast once you put them out!   Perfectly saucy and sweet, these little smokies will be your favorite too!
INGREDIENTS:

28 ounces Little Smokies (two 14-ounce packages)
1-1/2 cups barbecue sauce

12 ounces peach or apricot preserves

1/2 cup chili sauce 

½ teaspoon ground cayenne pepper

HOW I MAKE THESE:

1. Add all ingredients to your favorite slow cooker and stir gently.  If you prefer your Little Smokies not quite so spicy, or really jacked up and hot, adjust the chili sauce and cayenne pepper.  
2. Heat on high for 1-2 hours or on low for 3-4 hours.  These will be HOT – so be careful not to burn your lips when you eat them!

3. Keep warm while serving and refrigerate leftovers.  

YIELD:  10 servings 
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