Barbecue Baked Beans


Mary’s Special!
1# pound of peppered bacon, diced and fried – drain well
1 medium onion chopped and sautéed

3 medium cans (15oz) of pork and beans

½ cup barbecue sauce

½ cup catsup

¼ cup molasses

3 Tablespoons brown sugar

1 teaspoon Worcestershire sauce

1 Tablespoon mustard

1 Tablespoon corn starch, dissolved
2 Tablespoons Beef Rub 
     (if serving with Brisket, otherwise reduce to one)

1 Tablespoons of Essence

In large Dutch Oven Pan mix bacon, sautéed onion bean and all other ingredients.

Simmer for 2 hours and serve hot!

