Beansfest Baked Beans

(from: Chef Michel Feghali)






taken from the Ottawa Citizen Oct 29, 2003

These won a prize in a bean bake-off contest.  They’re extremely good!!

2 lbs dried pinto or navy beans
soak in a large pot with lots of water overnight

Sauce:

4 plum tomatoes


crushed and seeds removed

2 bay leaves

½ cup molasses


used the blackstrap

½ cup dark brown sugar

used demerara

1 tbls + 1 teas dry mustard

1 tbls + 1 teas salt

½ teas freshly ground pepper

2 tbls Worcestershire sauce

used 1 tbls soya sauce and 1 tbls steak sauce

3 medium onions, (1 lb)

peeled, chopped

12 slices bacon


cut into 1” lengths

½ cup maple syrup

· Rinse the soaked beans and discard the water.

· Use a medium pot to make the sauce, adding 5 cups of water.  Stir until the mustard breaks up and the sugar dissolves. Bring to a boil.

· Chop the onion and layer on the bottom of a large Dutch oven.  Cover the onion with the beans.  Pour on the sauce and stir to distribute.  Spread the top with the bacon.  Liquid should cover the beans by ½”.  Add water, if necessary.

· Bake at 300F degrees in covered Dutch oven, without stirring, until the beans are tender.  This should take about 6 hours.  Check occasionally, adding water to keep the beans soupy.  (Beans will thicken when they cool)

· Add the maple syrup.  Add salt and pepper if necessary.  Serve.

