Roas’cc& Rcc! Fcppcr Beans

TﬂPe: Side Serves: 4

Time to FrePare: 30 to 45 minutes

/ngrea’/cnts

i red pepper, roasted

4 of a 96”0w onion, diced

V2 tsp. of oil

3 cloves oFgar!ic, minced

2 oz. of brown ale

16 oz of pinto beans with liquid
V2 tsp. of cumin

I tsp. of New Mexico chili Powdcr
2 tsp. of Mexican oregano
Juice of 12 alime

2 tsp. of salt

] ’csP. of olive ol

/nsi'ruct/ons

Roast the pepper on 400 degrees until the skin is blistered (this can take from 25 to 40 minutes.)
Dice the onion and mince the gariic.

On a medium high heat, caramelize the onion in the tsp. of oil until it is a dark brown color.
(/lse the brown ale to clcg!azc the onion at least twice.

Reduce the heat to medium and add the gar]ic.

Sauté this for another 3 minutes.

Add in the Pinto beans and ]iquicl with the cumin, chili Powdcr, oregano, and limcjuice.
Reduce the heat to medium low and simmer this until the red pepper is done roasting.

Oncc the red pepper is clonc, remove it from the oven and let it cool.

Add in the salt and i tsp. of olive oil to the beans.

Remove the skin and stem from the pepper.

Blend the beans and red pepper ’cogether.
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Kitchen Equipment
Medium»sized Fot
Oven

Cut’cing PBoard
Cheg’s K nife
Measuring Spoon

Presentation

l{:gou put this on a Plate with several other recipcs,
top it with a few leaves of cilantro so it has a nice
contrasting green color. A]temative]g, you can
Place it in a bowl and top it with some extra chili

Powcler For your clincrs to serve thcmselvcs‘

] ime Management

Make sure to start the red Pepperﬁrst 50 you can work on the beans while the pepper is roasting.
]dca”g, when you are done sautéing the onion and gar]ic, you will have about twenty minutes left for
the beans to simmer while you set your table or work on another recipe. You can easi]g make these

ahead of time and store them for several clags n your rc)(:rigeratot

(omplimentary [Tood and Drinks

SPanish stgle rice goes very well with this, cspeciallg if it is mixed togcthcr with the beans and used
ina wrap. |f you do this, try using sundried tomato flavored tortillas and top the wrap with a little

salsa, some caramelized onion slices, and a dab of Sour Supremc.
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Where to Shop

A” of these ingre&ients are common except forthe Mexican oregano. ]Fgou have trouble Finc{ing

this, try a store which has a Prominent Mexican cuisine section.

How ]t Wor‘(s

Caramclizing the onion gives the beans a dark, sweet Havor which is added to bg the brown ale.
Allowing the beans to simmer with all the sPices lets everytl'ﬁng blend together and infuse the
beans with the sPice flavor. Mixing the roasted red pepper in gives a slight smokg flavor to the

beans and givcs a creamy texture to them when theg are blended up-

Cl’\eps Notes

USing the roasted red pepper adds a complctelg new dimension to these basic beer flavored
beans. ]t’s de?inite]y something that will make your guests say “wow” and try to get you to give your

rccipc secret!

Nutritional ["acts (individual servings in Parentheses, does not include any oPtions>

(Calories 574 (191)
Ca]ories from [Fat 90 (50)
Fat 10g(3g)
Total Carbohg&rates 94‘% (5 lg}
Dietarg [Fiber 26g <9§
Sugars | ig(‘l"g)
Fro’cein 27¢ (9g)
Salt 2457mg (819mg)

Vitamin A 102% (34%)
\itamin 56 45% (15%)
Vitamin (C529% (176%)
Calcium 25% (8%)
]ron4i%<l+%)
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T hiamin 38% (13%)
Kiboﬂavin 24% (8%)
Niacin 14% (5%)

Folate 81% (27%)
FHosPhorous 49% (16%)
Fotassium 64% (21%)
/inc 24% (8%)
Magncsium 37% (12%)
Coppcr 3%5% (] | %)

]ntcresting; [Facts

Finto means “Painted.”
Fin’co beans are a member of the i(iclney bean Familg.
Finto beans account for 45% of the beans eaten in the (].5.
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