
 
 

2 cups small white beans 

1/2 pound bacon, preferably maple, sliced into 1 inch pieces 

1 large yellow onion, finely chopped 

1/4 cup dark molasses 

1/4 cup brown sugar 

1 teaspoon dry mustard 

1/2 cup ketchup 

1 tablespoon Worcestershire sauce 

1/2 teaspoon salt 

1/2 teaspoon black pepper 

Rinse the beans well, making sure to remove all of their dirt. Place the washed beans in a large bowl and 

cover with boiling water. You need to have about 2 inches of extra water over the beans as these will 

rehydrate and get bigger in size. Add 1/2 a teaspoon of baking soda to prevent abdominal gas. Soak 

beans over night. 

Place soaked beans in a large pot with the soaking water. Add a little more water if necessary. Bring the 

beans to a boil, cover and reduce the heat. Simmer for 2 hours until tender. Drain the beans and reserve 

the liquid. Preheat the oven to 325 degrees. 

Heat a large, heavy Dutch oven pan - if you don't have one use any heavy pan you might have - and add 

the sliced bacon. Cook until lightly crisped. Remove bacon and place on paper towels. Add the onions to 

the rendered bacon fat and cook, stirring occasionally, until onions are translucent. Add the beans and 

all of the other ingredients, including the cooked bacon. Add enough of the beans cooking liquid to 

cover them. Mix well and bring to a soft boil. If using a braising pan, cover and place pan in the oven. If 

you are not using a braising pan, transfer the beans to a casserole dish and cover it with its lid or 

aluminum foil. Bake beans for approximately 4 hours. Check the beans half way through and add some 

more liquid if they are drying up. Serve and enjoy! 
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