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oL smoky, tomato based BEO sauce
tablespoon ot red pepper Sau0s
tablespoons mustard
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it stavizs to softern. Crumble best into pen and stiv with s slotted spoon to Deesk it up &8s
much &8s possible. Cook besf and orndons over low hesl, continuing to stiv, Just until beef 1

Lokl browmed. Bod osvlic and cook for L minots lonoer. Sdd remaining inoredients and mix
well, Cook, uncovered, over low heat for 25-28 minutes, stivving cccasionally, until sauce

im bhick.
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