REFRIED BEANS (pareve) - Brent Kornblum

Double batch.
Ingredients:

2 lbs. pinto beans

1 lb. red beans

½ lbs. black beans

4 medium yellow onions chopped
6 jalapeños chopped
4 green peppers diced
16-20 cloves garlic

¼ cup shortening

2 bay leaves

4 qt. water

2 T. beef granules

5 t. cumin 

4 t. chili powder 

3 T. vinegar

2 t. Liquid Smoke

2 T. salt

Directions:

1. Soak beans overnight - soak black beans separately.  

2. Dice onion, green pepper, and jalepeno.  Mince garlic.

3. Sauté onion, peppers, and jalapeños in oil. Add garlic. Add drained pinto and red beans and water, beef granules, and bay leaves, boil and simmer 10 minutes.  

4. Add black beans and return to boil, then reduce heat to simmer 50 minutes more or until all beans are tender.  Add more water if necessary.

5. Remove from heat and strain (reserve liquid).  Remove bay leaves.

6. Mash beans in a large bowl, pour in reserved liquid to desired consistency (kind of mushy is better than kind of dry. Beans will dry out in reheating).  Mix in cumin, chili powder, salt, vinegar and liquid smoke.  Mix well.

* Freezes well add additional reserved liquid for freezing.  Can be served hot as filling for burritos or cold as dip for chips.







