Zeigler Southern Style Cowboy Beans

Use 9x13 foil pan for easy cleanup
1. Ingredients

· 1 pkg. 12oz Southern Style Smoke Sausage
· ¼ pound Zeigler Bacon, chopped
· 3 cans (15 ounce) Baked Beans 
· 1/2 Cup of Ketchup
· 1/3 cup brown sugar

· 2 teaspoons yellow mustard
2. Make It

· Cut Zeigler Southern Style Sausage into 1 “ slices; set aside.
· Cook bacon and onion in foil pan over medium heat, stirring frequently for 7 – 8 minutes, or until bacon is brown and onions are tender. 
· Stir in all remaining ingredients except sausage; bring to a boil, reduce heat to medium low, cover and cook 20 minutes. Add sausage; cover and cook 1o minutes or until sausages are hot.
