
Baked Beans with Onion, Flanken,
and Pork

Serves: 12-16

Prep time:  overnight bean soak or 2 ½ to 3 hours quick soak
Cooking time: 7 to 7 ½ hours

Ingredients:

2 lbs navy beans (I often substitute pinto beans)
1 Tbs butter, softened
2 C white onions, medium dice
1 lb boneless flanken (beef short ribs) cut into 1-inch chunks
2/3 lb salt pork, finely diced
4 ea whole cloves
½ C dark brown sugar, finely packed
1 Tbs ground ginger
2 tsp dry mustard
2 tsp coarse-ground black pepper
1 Tbs kosher salt
2/3 C Canadian Club whisky
½ C black molasses, unsulphured preferred
½ C maple syrup
1 ea 12-oz bottle spicy chili sauce (Bennetts preferred)
1 ea bay leaf

Procedure:

1.  Early in the morning, place beans in saucepan and cover with several inches of water.  Bring to a 
boil.  Remove from heat and let stand for 1 ½ hours.  Return the saucepan to high heat and bring to a 
boil.  Reduce heat and simmer, adding water if necessary, to keep beans covered, until beans are tender,
1 to 1 ½ hours.  Drain cooked beans, reserving cooking liquid.
2.  Preheat oven to 275 F.
3.  Thoroughly coat a 5-quart bean pot or cast iron Dutch oven with butter.  Place ¼ of the beans in the 
pot, and scatter with ¼ of the onions, ¼ of the flanken, and ¼ of the salt pork.  Place 1 clove in the 
layer.  Repeat layers, ending with a layer of salt pork and a clove.
4.  In a large bowl, blend together brown sugar, ginger, mustard, pepper and salt.  Whisk in the whisky. 
Stir in molasses, maple syrup, chili sauce, and 3 C of the reserved bean liquid.  Pour mixture over 
beans.  Place a bay leaf on top.
5.  Cover pot and bake for 6 ½ hours, adding hot water if beans look too dry.
6.  Remove bay leaf and cook beans, uncovered, until a thin crust forms on top, about 45 minutes.
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