BASIC COOKED BEANS

Ingredients:

e [ Ib dried pinto,
black, red kidney,
great northern,
cannellini, or
cranberry beans

e | large yellow or
white onion,
chopped (about 1
1/2 cups)

e | tbsp minced
garlic

e 1 tsp dried thyme

Tip: If you don’t want
to soak the beans
overnight, set them in
a large saucepan and
add enough cool water
so they’re submerged
by 2 inches; bring to a
full, rolling boil over high heat, stirring
occasionally. Remove from the heat, cover,
and set aside for 1 hour. Continue with step 2
of the recipe.
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BASIC COOKED BEANS

Instructions:

1. Spread the beans on a large baking sheet and discard any that are
discolored or broken.

2. Set the beans in a large bowl and add enough cool tap water so they’re
submerged by 2 inches.

3. Soak at room temperature for at least 8 hours but no more than 16
hours (that is, overnight).

4. Drain the beans in a colander set in the sink.

5. Pour them into a 4- to 6-quart slow cooker; add the onion, garlic, and
thyme.

6. Stir in 5 cups of water.

7. Cover and cook until the beans are tender, about 5 hours on high or 9 to
10 hours on low.

8. Stir in the salt, cover, and cook for 10 more minutes.

9. Uncover and let the beans cool, storing them with their cooking liquid in
small, sealed containers in the refrigerator for up to 4 days or in the freezer
for up to 4 months.



