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Easy stovetop baked beans

05/18/2006 This is so similar to baked beans that my mother-in-law used to make. I think the ingredients are the same but the way she made them was different. She cooked the bacon first and added that crumbled up to the beans instead of on top. Then she'd cook the onions in the bacon fat until they were clear. Then add the cooked onions and
everything else to the beans and cook for a much shorter time in the oven. An hour or maybe less. That's how I've been making them and they're fantastic! Excellent, easy, fast recipe for baked beans: the way they were meant to be. Thanks for this recipe! 07/04/2004 This is a very nice recipe. I followed the ingredients to the letter; however I sped up
the process. I browned the bacon and sauted the onions on the stove top - added the rest and heated through. Once heated through I transferred to a crockpot to finish cooking on low 2-3 hours. 05/20/2003 This recipe was VERY sweet. Too sweet for my taste. [ used canned baked beans. Was the recipe supposed to read canned pork and beans? The
sugar from the canned beans plus the molasses and brown sugar added was a bit much. 05/08/2003 I made these beans scaled to serve 100 for a wedding recption. I received more comments on them than I can count. They were quick & easy. The longest preparation item is cooking the bacon. The only downfall is they really do need to bake 3 hours
or they are a bit runny. Then again that is a just a matter of preference. 08/20/2003 Great recipe, I made these in my slow cooker and they turned out great. Everyone loved them, in fact there weren't any leftovers. I followed the recipe exact, except I added a bit of liquid smoke. Yum Yum. 05/20/2009 Given the amount of molasses and brown sugar in
this recipe, I can only rate this a weak two stars. I used half the amount of each and hubs said if I had used what was called for it would have tasted only of molasses and sugar. I sauteed the bacon and onion and added it to the beans with the remaining ingredients, then just threw it in the slow cooker. While these beans were acceptable (three stars
with half the sugar and molasses), they are not extraordinary in any way. Frankly, I think a can of Bush's Homestyle Baked Beans would have been just as good without the additional effort of doctoring up a can of pork and beans. 07/04/2007 This is the best baked bean recipe I have found. It is a keeper. 08/22/2011 Quick and easy! This is a classic
picnic side dish that's always a hit at BBQ's. Other than cutting back on the molasses and brown sugar then adding a bit of liquid smoke I wouldn't change a thing. This definitely is a great way to take a regular 'ol can of baked beans and turn them into something special without a lot of effort! 05/24/2007 Very easy to make and great taste! Everyone
raved about them and asked me if I made them from scratch. Hee hee! Quick and easy with good results. 1 of 4 Simple Baked Beans lutzflcat 2 of 4 Simple Baked Beans Trish Beier 3 of 4 Simple Baked Beans ~TxCin~ILove2Ck 4 of 4 Simple Baked Beans Happyschmoopies Dasha Wright Ewing A favorite sweetener of the pioneers, maple syrup today
lends its distinctive tang to winter dishes. Advertisement - Continue Reading Below Cal/Serv: 329 Yields: 8 Total Time: 4 hours 35 mins 1 thsp. vegetable oil 1/2 1b. smoked sausage 1 large onion 4 clove garlic 1 1/2 tsp. paprika 2 tbsp. Dijon mustard 1/4 c. tomato paste c. Apple-Cider Vinegar 2 c. low-sodium chicken broth 1 c. maple syrup 3/4 tsp. salt
1/2 tsp. fresh-ground pepper 1 1b. navy beans This ingredient shopping module is created and maintained by a third party, and imported onto this page. You may be able to find more information about this and similar content on their web site. Heat oven to 350°F. Heat the oil in a large ovenproof pot over medium heat. Add the sausage and cook until
browned. Stir in the onion and garlic. Cook until the onion becomes translucent. Add the paprika, mustard, tomato paste, and apple-cider vinegar. Cook for 1 minute. Add the broth, 2 cups water, maple syrup, salt, pepper, and beans; cover and bring to a boil. Place in the oven and bake for 1 hour. Remove the lid and continue to bake — stirring every
hour — for 3 1/2 more hours. Serve warm. Tips & TechniquesTimesaver: Use a slow cooker. Combine all the ingredients and cook on low for 12 to 14 hours. Stir in the salt and serve. This content is created and maintained by a third party, and imported onto this page to help users provide their email addresses. You may be able to find more
information about this and similar content at piano.io Advertisement - Continue Reading Below Be the first to rate & review! Instructions Checklist 214 calories; fat 7g; saturated fat 2g; cholesterol 12mg; fiber 8g; protein 10g; carbohydrates 29¢g; sodium 697mg; iron 2mg; calcium 69mg. © Copyright 2021 health.com. All rights reserved. Printed from
06/28/2021 this link is to an external site that may or may not meet accessibility guidelines. Instructions Checklist 261 calories; fat 6g; cholesterol 8mg; saturated fat 2g; carbohydrates 42g; insoluble fiber 7g; protein 11g; sodium 283mg. This tempting bean-and-tomato medley gets its irresistible flavor from ketchup, molasses, and brown sugar. Be
sure to use dried beans, not canned. Advertisement - Continue Reading Below Yields: 1 serving Total Time: 11 hours 25 mins 1 c. dried black beans, soaked overnight and drained 1 c. dried great northern beans, soaked overnight and drained 1 c. dried red kidney beans, soaked overnight and drained 3 bay leaves 8 c. water 1 can (14.5 ounces) diced
tomatoes, with juice 1 medium onion, chopped 1 green bell pepper, chopped 1 c. brewed coffee or water 3/4 c. ketchup 1/2 c. dark molasses 1/3 c. packed brown sugar 1 tbsp. worcestershire sauce 2 tsp. mustard seeds 1/2 tsp. salt This ingredient shopping module is created and maintained by a third party, and imported onto this page. You may be
able to find more information about this and similar content on their web site. In a Dutch oven, combine the black beans, great Northern beans, kidney beans, bay leaves, and water. Bring to a boil over high heat. Reduce the heat to medium, cover, and simmer for 1 hour, or until the beans are almost tender. Drain and return the beans to the pan.
Preheat the oven to 3502F. Add the tomatoes (with juice), onion, pepper, coffee, ketchup, molasses, brown sugar, Worcestershire, mustard seeds, and salt to the beans. Bake, covered, stirring occasionally, for 2 hours, or until the beans are tender and the mixture thickens. Remove and discard the bay leaves. This content is created and maintained by
a third party, and imported onto this page to help users provide their email addresses. You may be able to find more information about this and similar content at piano.io Advertisement - Continue Reading Below Kentucky bourbon and a touch of coffee make these baked beans extra special. Advertisement - Continue Reading Below Yields: 12
servings Prep Time: 0 hours 10 mins Cook Time: 1 hour 0 mins Total Time: 1 hour 10 mins 1 medium onion, minced 2 large cloves garlic, minced 1 c. ketchup 1/2 c. packed muscovado or dark brown sugar 1/2 c. chicken broth, store-bought or homemade 1/4 c. bourbon 1/4 c. strong brewed coffee 1/4 c. coarse-grained mustard 1 tbsp. worcestershire
sauce 1 tsp. hot paprika 1 tsp. coarse salt 1/2 tsp. pepper 1 c. diced ham 14 c. cooked great northern beans 6 slices bacon This ingredient shopping module is created and maintained by a third party, and imported onto this page. You may be able to find more information about this and similar content on their web site. Preheat the oven to 350A°F.
Lightly oil a 9 dce* 13-inch glass or ceramic baking dish. In a large bowl, mix together the onion, garlic, ketchup, brown sugar, broth, bourbon, coffee, mustard, Worcestershire, paprika, salt, and pepper. Fold in the ham and beans, and transfer to the baking dish. Place the bacon strips across the top. Bake for 1 hour, or until the beans are thick and
bubbling and the bacon is crisp. (If necessary, place the dish beneath the broiler to crisp the bacon.) This content is created and maintained by a third party, and imported onto this page to help users provide their email addresses. You may be able to find more information about this and similar content at piano.io Advertisement - Continue Reading
Below Home Gear Bakeware I got this recipe from an aunt and made a couple of changes to suit our tastes. With ground beef and bacon mixed in, these satisfying beans are a big hit at backyard barbecues and church picnics. I'm always asked to bring my special beans. —Julie Currington, Gahanna, Ohio Prep: 20 min. Bake: 1 hour 1/2 pound ground
beef5 bacon strips, diced1/2 cup chopped onion1/3 cup packed brown sugarl/4 cup sugarl/4 cup ketchupl/4 cup barbecue sauce2 tablespoons molasses2 tablespoons prepared mustard1/2 teaspoon chili powderl/2 teaspoon salt2 cans (16 ounces each) pork and beans, undrainedl can (16 ounces) butter beans, rinsed and drainedl can (16 ounces)
kidney beans, rinsed and drainedPreheat oven to 350°. In a large skillet, cook and crumble beef with bacon and onion over medium heat until beef is no longer pink; drain. Stir in sugars, ketchup, barbecue sauce, molasses, mustard, chili powder and salt until blended. Stir in beans. Transfer to a greased 2-1/2-qt. baking dish. Bake, covered, until
beans reach desired thickness, about 1 hour. Freeze option: Freeze cooled bean mixture in freezer containers. To use, partially thaw in refrigerator overnight. Heat through in a saucepan, stirring occasionally and adding a little water if necessary. 3/4 cup: 269 calories, 8g fat (2g saturated fat), 19mg cholesterol, 708mg sodium, 42g carbohydrate (21g
sugars, 7g fiber), 13g protein.
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