
Boston Baked Beans
I learned to make Boston Baked Beans in culinary school and I've been making them the same way ever since,
except for the pork product I use to flavor it. I use pretty much whatever I have on hand - bacon, bacon drippings,
salt pork, ham gelee (leftover gelatin from a holiday ham from my freezer). If you want to go vegetarian, cook the
onions in a small amount of oil. Along with the pork product, the secret ingredients that make this true Boston
Baked Beans is the trifecta of sweetness -  molasses, maple syrup and brown sugar. The dried beans must be
cooked first and you can cook them in a large pot for 1 ¼ hours or in a pressure cooker for 20 minutes.

1 pound dry navy beans or small white beans
4 ounces + or - bacon, chopped or a piece of salt pork

or ham gelee (optional)
1 medium onion, diced
¼ cup brown sugar - (packed)
¼ cup molasses

¼ cup maple syrup
¼ cup Worcestershire sauce
1 teaspoon dry mustard
½ teaspoon ground black pepper
1 teaspoon Kosher salt to taste

1 To speed things along, soak the beans in plenty of water overnight in a pressure cooker pan or a large
spaghetti-type pot.  If you forget to do this, place the beans and water in a large pot to boil, remove from the
heat, cover and let stand for 1 hour OR start them dry in the pressure cooker. Drain and rinse soaked beans
and then cook the beans with 8-12 cups water in a large pot for 1:15 hours or until soft OR in a pressure
cooker for 4-7 minutes if soaked, 20-25 minutes if dry. When the beans are cooked, drain them and place in a
bean pot or deep covered casserole dish, BUT SAVE THE COOKING LIQUID.

2 While the beans are cooking, in a fry pan, cook the onion until soft in either bacon drippings (after you've
cooked and crumbled some bacon to sprinkle onto your beans when serving), the salt pork, the ham gelee or
oil.

3 After you've cooked the onion in the fat, (olive oil if you're going vegetarian), add in all the good stuff, the brown
sugar, molasses, maple syrup, Worcestershire sauce, the dry mustard and the black pepper. Cook and stir
until the sugar dissolves.   Don't add the salt until later.   Then pour the contents into the bean pot with the
beans.

4 Add two cups of the reserved bean liquid to the fry pan to "clean it out" and then pour it into the bean pot.
Cover and bake at 300° for at least two hours.  Add more reserved bean liquid to beans as necessary to keep
them saucy throughout the baking process.

5 Add the salt once the beans have baked for about an hour. You are going to need some salt, but depending on
the which pork product you've used will dictate how much salt to use, so TASTE, TASTE, TASTE!

6 After about two hours, the Boston Baked Beans are ready to eat, but keep them in the oven until you are ready
to serve, because they will benefit from the extra cooking time.  They are even better if made a day ahead and
warmed in the oven.

Servings: 10

Oven Temperature: 300°F

Nutrition Facts
Nutrition (per serving): 282 calories, 52 calories from fat, 5.9g total fat, 7.7mg cholesterol, 358mg sodium,
783.8mg potassium, 47.3g carbohydrates, 11.3g fiber, 17.8g sugar, 11.6g protein.

Source
Author: Patricia K. Rose, circa 1995
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