


Pinto
beans

have
been

used
in

M
exico

for
a

long,long
tim

e
and

now
are

also
popular

in
the

U
nited

States.T
he

Southw
estern

U
nited

States
is

especially
fond

of
pinto

beans,
using

them
in

m
any

popular
dishes

including
chili,tostadas,burritos,dips,and

soups.
T
he

taste
of

pinto
beans

is
only

appealing
w

hen
prepared

and
seasoned

correctly.
T
urning

dry
pinto

beans
into

m
oist,tender,delicious

pinto
beans

is
nothard.A

few
sim

ple
techniques

w
illhelp

you.

Starting
the

process
of

delicious
pinto

beans
begins

w
ith

sorting.T
he

reason
for

sorting
is

m
ainly

to
m

ake
sure

the
beans

are
free

from
rocks.M

any
people

also
like

to
pick

out
the

beans
thatare

darker
or

odd
shaped

although
those

beans
w

illnothurtyou.T
o

begin
sorting,pour

a
few

cups
of

beans
onto

a
table.Sitatthe

table
in

frontof
the

beans
w

ith
a

pan
or

bow
llarge

in
your

lap
thatis

large
enough

to
fitallof

the
beans

thatare
on

the
table.Scootbeans

from
the

edge
of

the
table

to
the

pan
or

bow
l,rem

oving
any

rocks
or

anything
else

thatyou
see

thatneeds
to

be
rem

oved.C
hildren

love
to

sortbeans.Itis
fun.

A
fter

sorting
the

beans,place
them

in
a

colander
and

w
ash

under
running

w
ater

under
the

faucetin
the

kitchen
sink

for
a

m
inute

or
so.It’s

bestto
hold

w
ith

one
hand

and
m

ove
the

beans
around

w
ith

the
other

to
m

ake
sure

thatthey
are

clean.W
ashing

them
under

running
w

ater
w

illassure
thatalldirthas

been
rinsed

from
them

.

O
nce

beans
are

sorted
and

w
ashed,it’s

tim
e

to
begin

the
cooking

process.Itis
very

im
portantto

note
thatbeans

expand
atleastdouble

w
hen

cooked
w

ith
liquid.M

ake
sure

thatyou
use

a
pan

thathas
plenty

of
room

for
this

expansion.T
here

is
a

fastm
ethod

and
a

slow
er

m
ethod

for
cooking

pinto
beans.T

he
fastm

ethod
takes

aboutfour
hours.T

he
slow

er
m

ethod
takes

overnightfor
soaking

and
aboutfour

hours
for

cooking.

T
he

fastm
ethod

is
to

putthe
pinto

beans
in

a
pan.C

over
w

ith
w

ater
atleastthree

inches
above

the
beans.B

ring
to

a
boil.R

educe
heat,cover

w
ith

lid,and
sim

m
er

for
10

to
15

m
inutes.T

urn
off

the
heatand

letthe
beans

sitfor
one

hour
w

ith
the

lid
on.T

he
beans

w
illthen

be
plum

p
and

ready
to

cook.R
em

ove
the

lid
after

the
hour

and
pour

outw
ater.

Y
ou

can
putthe

beans
in

a
colander

again
if

you
prefer.R

efillbeans
in

pan
w

ith
clean

tap
w

ater,covering
beans

atleastone
inch

above
the

beans.B
ring

beans
to

boil.R
educe

heatto
sim

m
er.Sim

m
er

beans
w

ith
lid

on
for

aboutfour
hours,checking

every
hour

to
m

ake
sure

beans
continue

to
have

enough
w

ater.

T
he

slow
er

m
ethod

involves
covering

the
pan

of
beans

w
ith

w
ater

atleastthree
inches

above
the

beans.Soak
overnight.T

he
nextm

orning
the

beans
w

illbe
plum

p
and

ready
to

cook.Pour
outthe

w
ater

and
fillw

ith
clean

tap
w

ater,covering
beans

atleastone
inch

above
the

beans.B
ring

beans
to

boil.R
educe

heatand
sim

m
er

w
ith

lid
on

for
aboutfour

hours,checking
every

hour
to

m
ake

sure
beans

continue
to

have
enough

w
ater.

If
you

have
a

slow
cooker

(com
m

only
called

a
crock-pot),you

can
cook

the
pinto

beans
allday

on
low

.Justm
ake

sure
thatthe

w
ater

levelis
filled

as
high

as
itcan

be
so

it
w

on’tgo
dry.

Som
e

beans
cook

faster
depending

on
how

old
they

are.B
eans

are
done

w
hen

tender
w

hen
poked

w
ith

a
fork

or
by

tasting.If
the

beans
run

outof
w

ater
w

hile
cooking,they

w
illbe

dry
and

have
a

burnttaste.Itis
im

portantfor
them

to
alw

ays
have

plenty
of

w
ater.

Seasoning
beans

vary
w

ith
personalpreference.D

o
notadd

saltuntilafter
the

beans
are

cooked.A
dding

saltbefore
cooking

w
illm

ake
the

beans
less

tender.A
dding

chopped
onion

or
fresh

garlic
w

hile
cooking

m
akes

very
flavorfulbeans.Saltand

seasonings
to

taste
can

be
added

after
a

few
hours

of
cooking.Sim

m
er

for
a

shorttim
e

after
adding

seasonings.

Pinto
beans

need
to

be
used

w
ithin

a
few

days
in

the
refrigerator.T

hey
can

be
frozen

to
use

ata
later

date.Freeze
the

juice
too

as
they

w
illdry

out.Pinto
beans

can
also

be
m

ashed
easily

w
ith

a
potato

m
asher

or
an

electric
m

ixer.Startby
using

little
juice

and
then

add
juice

as
desired.Fresh

w
ater

can
be

used
if

you
don’tend

up
w

ith
enough

juice.
Frying

ham
burger

and
using

chili-seasoning
m

ix
m

ake
greatchilibeans.G

etcreative.
O

nce
cooked,pinto

beans
have

m
any

uses
in

casseroles,dips
and

M
exican

style
food.

E
asy

and
affordable,notto

m
ention

easy
to

cook,pinto
beans

are
a

delight.


