
PRESSURE COOKER BAKED BEANS

INGREDIENTS

1 pound dried navy beans

8 cups water

1 tablespoon salt

10-ounces (8 slices) thick-sliced bacon, cut into 1/2-inch

pieces

1 large onion, chopped

2 1/2 cups water

1/2 cup molasses

1/2 cup ketchup

1/4 cup packed brown sugar

1 teaspoon dry mustard

1/2 teaspoon salt

1/4 teaspoon ground black pepper

INSTRUCTIONS

Rinse beans in a colander and sort through the beans to remove any debris. Soak beans

overnight in the pressure cooking pot with 8 cups water mixed with 1 tablespoon salt. * Drain

and rinse the beans; discard the soaking liquid.

Select Browning and add bacon to pressure cooking pot. Cook until crisp, about 5 minutes.

Remove bacon to a plate lined with paper towels. Cook the onion in bacon drippings until

tender, about 3 minutes. Scrap up brown bits on the bottom of the pot as the onions cook.

Add 2 1/2 cups water, molasses, ketchup, brown sugar, dry mustard, 1/2 teaspoon salt and

pepper to the onions in the pot and stir to combine. Stir in the soaked beans.

Select high pressure and 35 minutes cook time. When timer beeps, turn pressure cooker off

and wait for 10 minutes, after 10 minutes use a quick pressure release to release any remaining

pressure. Discard any beans that are floating, Check several beans to see if they're tender. If

not, pressure cooker for a few minutes longer.

Stir in cooked bacon. Select Simmer and simmer beans uncovered, stirring occasionally so the

bottom doesn't burn, until the sauce is the desired consistency.

NOTES

Note: *If you don’t have time for an overnight soak, use this quick soak method. Pressure cook the

beans for 1 minute. Turn pressure cooker off and let beans soak one hour. Proceed with the recipe

as directed.

Yield: 10 - 12 servings
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NUTRITION INFORMATION: YIELD:  12 SERVING SIZE:  1

Amount Per Serving: Calories: 234 Total Fat: 9g Saturated Fat: 3g Trans Fat: 0g Unsaturated Fat: 5g

Cholesterol: 23mg Sodium: 1120mg Carbohydrates: 28g Fiber: 4g Sugar: 17g Protein: 11g

Nutrition information is calculated by Nutritionix and may not always be accurate.
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