
BAKED BEANS Jean Davis 

Cut into 1/4” pieces 
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3/4 C brown sugar (light or dark)
1 tsp. dry mustard
1/2 C catsup

6 slices bacon

Serves 6

These beans are easy to do, however they taste as if they were done from scratch.

I always double the recipe because people love them, and the leftovers are great.
Preheat oven to 350 degrees.

Best of Shannon’s Collection

Mix together the baked beans, brown sugar, and mustard.

Ladle the catsup over the top.

Sprinkle the bacon evenly on top.

Bake 2+ hours at 350 degrees, until the bacon drippings seem absorbed.

Have available 2 lb. Campbell’s canned baked beans (I’ve tried other
brands and don’t like them as well.) 


