Calico Beans
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I begged my ex-wife’s Aunt Mary for this recipe for years! She always brought it to family gatherings – recipe makes about 4 quarts. 
Ingredients:
½ pound ground beef (I use ground bison/buffalo instead, sold at Whole Foods)
½ pound sliced bacon (I like using Neuske’s smoked bacon)
1 medium-large yellow/Spanish onion, chopped

1, 28-ounce can baked beans (I use Bush’s original with bacon and brown sugar)
1, 14- to 16-ounce can kidney beans, drained and rinsed

1, 14- to 16-ounce can butter beans, drained and rinsed

½ cup ketchup 
¼ cup brown sugar

2 tablespoons molasses

½ teaspoon dry mustard
Salt and ground, black pepper, to taste
Preparation:

Brown the bacon in a large skillet until almost crisp. Drain on paper toweling, then cut the bacon into ¾” pieces (I use kitchen sheers). Skim/drain out as much of the grease as you can, then brown the ground beef or bison/buffalo in the same skillet over medium heat, seasoning with a little salt and pepper, and crumbling well.  

With just a small amount of grease left in the skillet, season the onion and brown until tender over medium heat. Stir in all remaining ingredients and heat through.
Place contents of the skillet into a 4-quart slow-cooker set to “Low” heat and warm through, about an hour or two.  Stirring occasionally, this party pleaser can be kept in the slow-cooker on low heat for several hours. Note that it’s best if prepared a day ahead of time, then reheated in the slow-cooker about 30 minutes before serving.
