Baked Beans Candy BBQ’d (from a can) 
2 slices bacon (cooked/grilled and diced)
2 ~ 4 slices bacon (cooked/grilled for topping - optional)
4 Tbls fennel, diced 
[bookmark: _GoBack]1 bell pepper, finely diced
2 ~ 3 bell peppers (red or orange – need to be sweet)
1 shredded carrot
2 tsp ground Fennel Pepper 
1 tablespoon smoked paprika
¼ ~ ½ teaspoon chipotle chili powder
¼ teaspoon salt
¼ teaspoon freshly cracked black pepper
2 tablespoons apple cider vinegar
2 tablespoons BBQ sauce (optional)
2 tablespoons ketchup
1 tablespoon dijon mustard
1 tablespoon brown sugar
1 (22 ounce) can baked beans (like Bush’s Grillin’ Beans )
Halve (or quarter for larger groups) bell peppers for grilling 
Grill over medium, about 400 degrees F.
Heat a large (oven safe, if you don’t want to transfer) skillet over medium-low heat and add the bacon. Cook until it’s brown and crisp and most of the fat is rendered.  Remove the bacon to add in later.
Brown/cook fennel and pepper stirring often in the bacon pan, until everything softens/browns on grill pan about 5-10 minutes. Stir in the paprika, chili powder, salt and pepper. Cook for 1 to 2 minutes. Stir in the vinegar, BBQ sauce, ketchup, mustard, chopped bacon and brown sugar until combined, continuing to simmer on the grill.  Once all mixed and simmering….
Stir in the baked beans directly from the can. Bring the mixture to a simmer boil. Taste and add more salt, pepper or heat if desired. 
Add a few strips of bacon on top of the beans if you want.
Grill simmer or place the skillet in the oven and grill/bake for 30 to 35 minutes stirring occasionally until bubbly and syrupy. Remove and let cool slightly before serving.
You can make these ahead of time - cook them in the skillet then let cook to room temperature and cover, placing in the fridge. Bake the next day too.
Serve on top of grilled peppers - charred pepper (red or orange – needs to be sweet) 
