Tim Farmer’s Coundry ‘Hhitchen

SORGHUM BAKED BEANS

2-3 slices bacon

1 small onion, chopped
1/3 green pepper, chopped
1/3 red pepper, chopped
35 ounces pork and beans
Sprinkle dry rub

Sprinkle salt seasoning mix
1/3 cup sorghum

1 % ounces bourbon

Cook bacon and set aside. Save some of the grease in the pan. Add onions and
peppers and sauté until soft. Stir in beans, seasoning, sorghum and bourbon until
well combined. Cook for 1 hour at 350 degrees.
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