
Aunt Patti’s BBQ Baked Beans
Baked beans are a staple but my Aunt Patti’s BBQ Baked Beans
are irresistible and no one can pass up a second helping!

While I was in California I got the chance to catch up with a
lot of my family. I have a very big family with lots of aunts
and uncles, and we live all across the country. I don’t get to
see them as often as I’d like but when we do get together we
have a blast! There is singing, dancing, flute playing (my
cousin Katie is amazing), and lots and lots of story telling.
That is one of my absolutely favorite things about getting
together with my family. There are stories that I’ve heard
over and over and then there are the new stories that get
shared to help us all catch up. Of course, we need lots of
food to go with these stories.

It’s always fun to have a barbecue when you have a lot of
people together and really nice weather, both of which we had
for my brother’s wedding weekend. There were over 30 of us
staying in a house across the street from the winery where
they held the ceremony and reception. It was really great and
everyone helped get all the meals prepared. So my Aunt Patti
made her BBQ Baked Beans.

These beans have the great taste of baked beans mixed with
barbecue sauce. I couldn’t stop eating them! We made so many
but they were almost all gone by the time dinner was over. The
bacon is amazing in them but we did have some vegetarians so
we made a second batch without the bacon that was nearly as
good. ? I had to get the recipe from my aunt as soon as I
could and share it with you all. Make sure that you make Aunt
Patti’s BBQ Baked Beans next time you have a barbecue this
summer.
AUNT PATTI’S BBQ BAKED BEANS

Recipe type: Side Dish

http://www.mamamiarecipes.com/aunt-pattis-bbq-baked-beans/


For Ingredients And Complete Cooking Instructions Please Head
On Over To Next Page Or Open button (>) and don’t forget to
SHARE with your Facebook friends

Serves: 8
INGREDIENTS
2-28 oz. cans baked beans
1 lb. bacon, cooked and cut into 1 inch pieces
1 small sweet onion, chopped
1/2 cup brown sugar
1 cup barbecue sauce
1/2 cup yellow mustard
1/2 cup ketchup
INSTRUCTIONS
preheat oven to 400 degrees
combine all ingredients in a large oven safe dish
cover and bake for 30 minutes or until warmed through
enjoy!


