LUMBER CAMP T

BAKED BEANS

g

all day
Perfect for Saturday Night Suppah’ El 7oL
El 8 servings

Beans and Soak

* Dried Navy Beans or Pea Beans, 11b
(450g)

* Cold Water, 2 qt (L9L)

Par-Cook

¢ Soaked Beans, drained.

* Fresh Water, enough to cover by 2
inches

* Salt, ¥ tsp (3g)

* Bay Leaf, 1

* Thyme, 2 sprigs or 1 tsp (1.5g) dried

* Garlic Clove, 1, lightly crushed

Pork and Aromatics

* Salt Pork, 8 oz (225g), divided

* Yellow Onion, 1 medium (150g),
finely diced

Seasoning Liquid

* Unsulphured Dark Molasses,
Vs cup (170g)

* Dark Brown Sugar, 1tBsp (12g),
packed

* Dry Mustard Powder, 2 tsp (4g),
bloomed with 1tBsp (15g) Cold Water

* Black Pepper, ¥ tsp, freshly ground

* Hot Bean Cooking Liquid, 1 cup
(2409)

* Salt, Y2 tsp, (3g) to start

Finish

* Apple Cider Vinegar, 1-2 tsp (5-10g)

* Additional Molasses, 1 to 2 tsp, (7-14g)
only if needed

» Additional Hot Bean Liquid or Boiling
Water, as needed

INGREDIENTS:

INSTRUCTIONS:

Beans and Soak
1. Pick over and rinse the beans. Dissolve the salt in
the cold water and soak the beans for 8 to 12 hours.

Par-Cook

1. Drain the beans and place them in a heavy pot. Cover
with fresh water by about 2 inches. Add the salt,
bay leaf, thyme, and crushed garlic clove.

2. Bring slowly to a gentle simmer and cook for 45 to 75
minutes, until the beans are almost tender and no
longer chalky in the center. The skins should lift when
you blow on a bean. Drain the beans and reserve the
cooking liquid. Discard the bay leaf, thyme, and garlic.

Pork and Aromatics

1. Cut 2 oz (55g) of the salt pork into small dice. Cut the
remaining 6 oz (170g) into one slab and score the rind in
a shallow crosshatch.

2. Blanch the salt pork slab in simmering water for 2
minutes, then drain and pat dry. This pulls back surface
salt and keeps the finished pot from running aggressive.

3. Render the diced salt pork in a skillet over medium-low
heat until lightly golden and the fat has rendered, about
6 to 8 minutes.

4. Add the diced onion and cook in the rendered fat until
soft and lightly browned, about 8 to 10 minutes. Set
aside.

Seasoning Liquid

1. Stir together the molasses, brown sugar, bloomed dry
mustard, black pepper, hot bean cooking liquid, and fine
salt. Taste. It should be molasses-forward and slightly
salty, because the beans will mute it.

2. Preheat the oven to 275°F (135°C).

3. Spoon half the rendered pork and onion mixture into
the bottom of a bean pot, Dutch oven, or deep covered
casserole. Add half the beans, then the remaining pork
and onion, then the remaining beans.

4. Pour the seasoning liquid over the beans. Add enough
extra hot bean liquid or boiling water so the beans are
just barely covered.
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INSTRUCTIONS (CONTINUED)

5. Set the scored salt pork slab on top, rind side up.

6. Cover and bake at 275°F (135°C) for 4% to 6 hours. Check every 60 to 90 minutes
and top up with hot bean liquid or boiling water only as needed to keep the beans
barely covered.

7. Resist stirring during the bake. If you need to redistribute liquid, slide a spoon
gently down the edge of the pot rather than stirring through.

8. Once the beans are fully tender and the liquor has begun to thicken, uncover the
pot. Raise the oven to 325°F (163°C).

9. Bake uncovered for 55 to 90 minutes more, until the top is dark, glossy, and lightly
lacquered. Patience.

10. Remove the salt pork slab. Cut a few attractive pieces for serving and chop or
shred the rest back into the beans.

Finish
1. Add 1 tsp of the Apple Cider Vinegar and fold gently through the pot with one slow

motion from the bottom up, just enough to distribute the vinegar evenly. Taste it
after 5 minutes to see if you think it needs both teaspoons.

2. Taste and add up to 1 to 2 tsp more Molasses only if needed to rebalance.
3. Rest for 20 to 30 minutes before serving. The full experience requires a side of
Hot Dogs and Brown Bread baked in a can slathered in butter.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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