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Apple & Spice Chili
1 (15 ounce) can Northern Beans % cup Tennessee Gourmet® Apple &
Spice (your choice of flavor)
1 (15 ounce) can Kidney Beans V4 cup water
1 (15 ounce) can Pinto Beans 2 Thsp. Worcestershire sauce
1 medium onion, diced 1 Tbsp. honey
1 (14 ounce) can diced tomatoes 1 tsp. ground mustard
Y4 cup ketchup Salt and Pepper to taste

Preheat the oven to 350°F.
Drain and rinse the beans, set aside in a strainer to allow moisture to drain.

Mix ketchup, Apple & Spice, water, Worcestershire sauce, honey and mustard
together in a saucepan. Bring to a boil. Reduce heat and simmer for 5 minutes.

Transfer the beans to a casserole dish and combine with onions and tomatoes.

Pour the chili sauce mixture over the contents of the casserole dish and combine.
Bake uncovered for one hour.

Want More Recipes? Visit our web site! TNgourmet.com
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