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5 lb. Reser’s® American Harvest BBQ Beans Medley (71117.14175)
1 lb. Beef brisket, chopped
1 lb. Pulled pork, chopped
1 1/2 cups Corn, IQF
1 1/2 cups Okra, sliced IQF
1 quart Beef stock
1 quart BBQ sauce
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1. Put Reser’s American Harvest BBQ Beans Medley in a large saucepan.
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2. Add beef stock, BBQ sauce, corn, okra, brisket, and pulled pork.
3. Heat stirring often until it reaches 165°F.
4. Served in warmed bowls or soup crocks.
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