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] and super be

S er Bowl Baked Beans

er sl5ormore

pound bacon cut mto Yoo i

it

. ine ces
. 1largeonion, diced into Yo-
~_ inch pieces

1large red pepper; diced -

into Y2-inch pieces -

- 1large green pepper, dlced -

into Y2-inchpieces -
15-ounce can B&W baked
“beans, including liquid,
~15-ounce canlima beans,

mcludmg hquld,
15-ounce can butter beans,

*including liquid ;
15-ounce can pintobeans, -

including liquid

" 15-otince cankidney beans,

including liquid
3% cup ketchup -

3/ cup brown sugar

12 tablespoons dry mus-
“tard

1. Preheat ovento 325 degrees Fry bacon in large Dutch oven

l -or; ‘soup.pot until translucent. Drain off half the fat.

=2, Addremalnmg |ngredrents to Dutch oven and bring to a b0||
il or 10 minutes, then transfer to oven. Bake covered for v
improve if you let them 5|t in150- degree oven. .
Serve warm \ 1
R Elleen»Aste, San Carlos 1






