Louise Taylor’s Five Bean Casserole

8 slices of bacon, diced (or “hand full” of soy bacon bits to taste)

2 medium onions, diced

½ C brown sugar

½ C vinegar

1 tsp. dry mustard

1 tsp. garlic salt (or 1 clove crushed garlic)

1 tsp. salt

1 16-oz. can each:  


Baked beans


Lima beans


Butter beans


Kidney beans


Garbanzo beans (chick peas) 

Fry bacon with diced onion until onion is tender, 5-8 minutes.  (If using soy bits, fry onion in a little olive or vegetable oil and add bits after onions cook.)  Add sugar, vinegar, salt, garlic salt, mustard.  Cover and simmer 20 minutes.

Put beans in a 3-quart casserole and mix gently.  Spoon bacon and onion sauce over top of beans.  Bake for one hour at 350 degrees until hot and bubbly.  Leftovers are good hot or cold.

