
 

 

Quick cowboy beans 
Source: Mexican Everyday by Rick Bayless 

Prepared by: Laura Lutz , May 2016 

 

4 slices bacon, cut into small pieces 

2 garlic cloves, peeled and crushed through a garlic press or finely chopped 

Half of a 15-ouce can diced tomatoes in juice,(preferably fire-roasted) 

2 fifteen ounce cans of pinto beans 

  OR 3 ½ cups home-cooked pinto beans or other   (See recipe below) 

1-2 canned pickled jalapenos OR fresh roasted jalapenos  

 

Saute the bacon until crisp. Add the garlic and stir for a minute.  Then add tomatoes and juice. Cook, 

stirring regularly, for 3-4 minutes to blend the flavors. Add the beans, with liquid and simmer over 

medium low heat for about 15 minutes.  

 

While the beans are simmering, stem the chiles, cut in half lengthwise and scrape out the seeds. Chop 

into small pieces and add to the beans. 

 

Taste and season with salt if necessary.  Sprinkle with cilantro and serve. 

 

 

Home-Cooked Beans 

 

1 lb dried beans-pinto beans, Raquel beans or any type of Phaseolus bean, white  navies to red and 

black. NO lentils, garbanzos or favas 

 

2 T. fresh pork lard, vegetable oil or bacon drippings 

1 medium white onion, roughly chopped 

1 large sprig epazote, or 1 T. dried 

Salt 

 

In the slow cooker, pour the beans, onions, oil,and epazote into a medium-large pot with 2 quarts of 

water and bring to a boil.  Then pour into the slow cooker.  Cook on high for 6 hours, up to 10 hours.  

When the beans are tender, stir in 1 12/ tsp salt. Remove the fresh epazote sprig.  

 

OR 

 

In a pot, pour the beans into a pot with 2 ½ quarts water. Add the oil, onion and epazote. Boil on high, 

then partially cover and reduce the temperature to low (the liquid should show a barely discernable 

simmering movement.). The beans should be tender in 1 ½ -2 ½ hours depending on variety.  May need 

to add water to keep beans floating.  When beans are tender, add salt and remove epazote sprig.  



 

 

 

Cook’s Note: I made the beans using my slow cooker. I did not pre-soak them. I used vegetable 

oil and dried epazote.  I used the Raquel bean which I sourced from purcellmountainfarms.com.  

I have made these beans with canned beans and they are much saltier so make sure you taste 

before seasoning.  

 

 

 

 


