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1 cup onion, chopped
1 diced medium red pepper
1 Tbsp. butter
1 tsp. Oh! So Garlic
2 cans (16 oz.) pork & beans

2 Tbsp. Smoky Chipotle Honey 
Mustard
½ cup Sweet & Spicy Brown Sugar 
Bourbon Sauce

Sauté onions, red peppers and Oh! 
So Garlic in melted butter approx. 4 
to 5 minutes. In a large pot, combine 
beans, sautéed onions and peppers. 
Stir in Smoky Chipotle Honey 
Mustard and Sweet & Spicy Brown 
Sugar Bourbon Sauce; simmer for 20 
minutes

•	Smoky Chipotle Honey Mustard
•	Oh! So Garlic
•	Sweet & Spicy Brown Sugar Bourbon Sauce

STOVE TOP BAKED BEANS 


