
 Ingredients
6 cans pinto beans (15 ounce) - drained

8 slices bacon - diced

1/2 cup sparerib trimmings - diced

1 cup white onion - chopped

1 clove garlic - minced

1 cup beef broth

1 can tomato paste (6 ounce)

1/4 cup molasses

2 Tbs. Worcestershire sauce

1 Tbs. yellow mustard

3 Tbs. Apache Farms Stove Bolt Sweet Rub

1/2 tsp. kosher salt

Instructions
1.) Pre-heat slow cooker to high.

2.) In a large skillet cook bacon and sparerib trimmings until fully browned and crisp.

Drain and set aside.

3.) Combine the beans, meat, onions, garlic, beef broth, tomato paste, molasses,

Worcestershire sauce, mustard, Sweet Rub and salt together into the slow cooker one by

one and mix well until fully blended.

4.) Cook on high setting for one hour, stirring occasionally. Reduce heat to low setting

for remainder of cook time. 

5.) Serve hot and enjoy!

Prep Time: 15 minutes ~ Cook Time: 2.5 hours ~ Total Time: 2 hours 45 minutes
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