Cast Iron Skillet Baked Beans with Veggie Bacon
SERVES 8 as a side

Ingredients:
one 10-11” cast iron skillet (or heavy bottomed sauté pan)
7-8 slices SoyBoy Tempeh Veggie Bacon
1 Tbs. vegetable oil (or more as needed)
1 cup diced onion (¼ - ½” dice)
1 large clove garlic, minced
one 28-ounce can vegetarian baked beans
one 15-ounce can red beans (drained, liquid reserved)
one 15-ounce can blackeye peas (drained, liquid reserved)
½ cup jarred barbecue sauce
1-2 Tbs. Dijon mustard (or mustard of choice)

Procedure:
Add 1 Tbs. vegetable oil to the skillet on medium to medium high heat. Add 7-8 slices of veggie bacon and carefully cook to crisp
on both sides. You may need to add a little more oil as needed and adjust the heat down a bit as the skillet continues to heat up.
While you’re keeping your eye on that, peel and dice 1 cup of onion and peel, mince the large clove of garlic and drain the beans
through a strainer, reserving the liquid to add a bit to the skillet as needed.
Take the bacon out of the skillet when crisped on both sides.
Add a little more vegetable oil and sauté the onion to soften, stirring occasionally. Then add the garlic, cook that along for 30
seconds or so, and then add the 28-ounce can of vegetarian baked beans, add the two 15-ounce cans of drained beans, add
approx. 1/3 – ½ cup reserved liquid, ½ cup barbecue sauce and 1 generous Tbs. mustard and bring it up to a simmer.
Stir that occasionally as it is gently cooking along and thickening up.
While that’s happening, crumble the cooked veggie bacon. Once the beans have thickened up, crumble the veggie bacon over
the top and serve.

Got a great recipe to share?

Send it our way. If we feature it on our website, you’ll get a FREE SoyBoy t-shirt!

For more great recipes using SoyBoy products, please visit www.SoyBoy.com

