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Olive on Tap 18yr Mesquite Balsamic Party Beans

INGREDIENTS: 1 pound sliced bacon * 1 1/2 pounds ground
round * 1 (15 ounce) can baked beans with pork * 1 (15.5
ounce) can white beans, drained * 1 (15.5 ounce) can butter
beans, drained * 1/8 Cup Olive on Tap 18yr Mesquite Bal-
samic Vinegar * 3/4 cup packed dark brown sugar * 3/4 cup
barbeque sauce * 1 (1 ounce) envelope dry onion soup mix

Preheat the oven to 350 degrees In a large skillet over me-
dium heat, cook bacon until crisp. Drain, crumble, and set
aside. In the same skillet, cook and crumble the ground round
until evenly browned. Drain. In a large deep casserole dish or
Dutch oven, combine the bacon, beef, baked beans, white
beans, and butter beans. Stir in the brown sugar, barbeque
sauce, and onion soup mix until well blended. Bake, uncov-

ered, for 1 hour in the preheated oven.
P.S. | have added other beans also for color, black, pinto, small red
kidney etc. this is where you really make it yours.

Olive on Tap - 5757 Sanibel Drive #7, Minnetonka, MN - (952) 933-5891 - www.oliveontap.com



