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Southern Baked Beans with Ham, Sorghum & Roasted Sweet Corn
Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy
Serves: 4

Ingredients:
· 1 lb. Ham, diced
· 1 32oz. can of Bush’s Baked Beans 
· 1 Tbsp. canola oil
· 1 Tbsp. unsalted butter
· 1 medium onion, chopped 
· 1 suntan bell pepper, seeded and diced
· 2 cloves garlic, minced 
· 1 tsp. smoked paprika 
· 2 Tbsp. sorghum syrup
· Kosher salt & fresh ground pepper to taste
· 1 cup green onions.
· 1 cup sweet corn, roasted
· Serve with house-made Cornbread & pickled giardiniera (optional)  
Preparation:
1. Heat skillet and add oil and then butter.
2. Sauté onions & peppers, add garlic.
3. [bookmark: _GoBack]Add the diced Ham and sauté until edges are caramelized. 
4. Add smoked paprika.
5. Reserve about 1/3 the caramelized ham to top the beans after plating.
6. Add roasted sweet corn, canned baked beans and sorghum. Simmer for 15 minutes until bean mixture thickens slightly.
7. Adjust salt and pepper to taste.
8. Top with green onions.
9. Serve with favorite cornbread recipe.
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