Bone Suckin’ Barbecue Beang

Bone Suckin’ Sauce, 1 cup Sweet Yellow Pepper, 1
Ground beef, 11b Large Onion, 1
Sweet Red Pepper, 1

Drain beans in colander. Brown hamburger and drain. Dice
and cook peppers and onion in microwave for 5-7 minutes.
Mix all ingredients together and add enough sauce to make
sticky but not soupy. Place in a 9 X 12 pyrex dish. Cover
with aluminum foil and place in preheated oven at 350° for
30 to 40 minutes. Serveg 15-20.
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