HOW TO MAKE REFRIED BEANS

How TO MAKE REFRIED BEANS IS A CULINARY SKILL THAT CAN ENHANCE A VARIETY OF DISHES, FROM TACOS TO BURRITOS, AND
EVEN SERVE AS A DELIGHTFUL DIP. THIS STAPLE OF MEXICAN CUISINE IS NOT ONLY DELICIOUS BUT ALSO PACKED WITH
NUTRIENTS, MAKING IT A VERSATILE INGREDIENT IN MANY MEALS. THIS ARTICLE WILL GUIDE YOU THROUGH THE PROCESS OF
MAKING REFRIED BEANS FROM SCRATCH, INCLUDING TIPS FOR SELECTING BEANS, COOKING METHODS, AND VARIATIONS TO SUIT
YOUR TASTE.

UNDERSTANDING REFRIED BEANS

REFRIED BEANS, OR “FRIJOLES REFRITOS,” ARE MADE FROM COOKED AND MASHED BEANS, TYPICALLY PINTO BEANS, THOUGH BLACK
BEANS ARE ALSO POPULAR. THE TERM “REFRIED” COMES FROM THE SPANISH “REFRITOS,” MEANING “WELL-FRIED,” REFERRING TO
THE COOKING METHOD USED. THEY ARE A STAPLE IN MEXICAN HOUSEHOLDS AND ARE OFTEN SERVED AS A SIDE DISH, SPREAD, OR
FILLING.

WHY MAKE YoUrR OWN REFRIED BEANS?

MAKING YOUR OWN REFRIED BEANS OFFERS SEVERAL ADVANTAGES:

- FLAVOR: HOMEMADE BEANS TASTE FRESHER AND CAN BE CUSTOMIZED TO YOUR LIKING.

- HEALTH: YOU CONTROL THE INGREDIENTS, ALLOWING YOU TO AVOID PRESERVATIVES AND EXCESSIVE SODIUM OFTEN FOUND IN
CANNED BEANS.

- CosT: DRIED BEANS ARE GENERALLY LESS EXPENSIVE THAN THEIR CANNED COUNTERPARTS, MAKING THIS A BUDGET-FRIENDLY
OPTION.

INGREDIENTS

T O MAKE REFRIED BEANS, YOU WILL NEED THE FOLLOW!ING INGREDIENTS:

- DrIED BEANS (PINTO OR BLACK BEANS)

- W ATER (FOR SOAKING AND COOKING)

- OnioN (1 MEDIUM, CHOPPED)

- GARLIC (2-3 CLOVES, MINCED)

- OIL OR LARD (FOR FRYING; OPTIONS INCLUDE VEGETABLE OIL, OLIVE OIL, OR BACON FAT)
- SALT (To TASTE)

- OPTIONAL INGREDIENTS:

- CUMIN (FOR ADDITIONAL FLAVOR)

- JALAPEP] O OR OTHER CHILI PEPPERS (FOR HEAT)

- CHeese (FOR A CREAMY TEXTURE)

STeP-BY-STEP GUIDE TO MAKING REFRIED BEANS

STEP 1: CHoOOSE AND PREPARE Y OUR BEANS

1. SELECTING BEANS: CHOOSE HIGH-QUALITY DRIED BEANS. PINTO BEANS ARE THE TRADITIONAL CHOICE, BUT BLACK BEANS OR
EVEN KIDNEY BEANS CAN BE USED.



2. SORTING AND RINSING: BEFORE COOKING, SORT THROUGH THE BEANS TO REMOVE ANY DEBRIS OR SMALL STONES. RINSE THEM
THOROUGHLY UNDER COLD WATER.

STEP 2: SOAK THE BEANS

SOAKING BEANS HELPS TO SOFTEN THEM AND REDUCES COOKING TIME. Y OU CAN CHOOSE ONE OF THE FOLLOWING METHODS:

- OVERNIGHT SOAK: PLACE THE RINSED BEANS IN A LARGE BOWL AND COVER THEM WITH WATER. LET THEM SOAK OVERNIGHT
FOR AT LEAST 6-8 HOURS.

- QUICK Soak: IF YOU'RE SHORT ON TIME, YOU CAN BRING THE BEANS TO A BOIL IN A LARGE POT WITH ENOUGH WATER TO

COVER THEM. BolIL For 2-3 MINUTES, THEN REMOVE FROM HEAT AND LET THEM SIT FOR 1 HOUR. DRAIN AND RINSE BEFORE
COOKING.

S1ep 3: Cook THE BEANS

1. BoiL THE BEANS: IN A LARGE POT, ADD THE SOAKED AND RINSED BEANS ALONG WITH FRESH W ATER. THE WATER SHOULD BE
ABOUT 2 INCHES ABOVE THE BEANS. BRING TO A BOIL OVER MEDIUM-HIGH HEAT.

2. SIMMER: ONCE BOILING, REDUCE THE HEAT TO LOW AND LET THE BEANS SIMMER. COVER THE POT PARTIALLY AND COOK FOR
ABoUT 1.5 TO 2 HOURS, OR UNTIL THE BEANS ARE TENDER. CHECK PERIODICALLY AND ADD MORE WATER IF NECESSARY TO KEEP

THE BEANS SUBMERGED.

3. SEASON: ADD SALT TO TASTE WHEN THE BEANS ARE ALMOST DONE COOKING.

STEP 4: MASH THE BEANS

ONCE THE BEANS ARE FULLY COOKED, IT’S TIME TO MASH THEM:
1. DRAIN: RESERVE SOME OF THE COOKING LIQUID, THEN DRAIN THE BEANS.

2. MASH: IN A LARGE BOWL, USE A POTATO MASHER OR FORK TO MASH THE BEANS TO YOUR DESIRED CONSISTENCY. For A
CREAMIER TEXTURE, YOU CAN BLEND THEM USING AN IMMERSION BLENDER OR A FOOD PROCESSOR.

3. Apb CooKING LIQUID: IF THE BEANS ARE TOO THICK, GRADUALLY ADD SOME OF THE RESERVED COOKING LIQUID UNTIL YOU
REACH YOUR PREFERRED CONSISTENCY.

STep 5: FRY THE BEANS

1. HEAT THE OIL: IN A LARGE SKILLET, HEAT 2-3 TABLESPOONS OF OIL OR LARD OVER MEDIUM HEAT.

2. SAUT AROMATICS: ADD THE CHOPPED ONION AND SAUT UNTIL TRANSLUCENT, ABOUT 5 MINUTES. ADD THE MINCED
GARLIC AND COOK FOR ANOTHER MINUTE UNTIL FRAGRANT.

3. ApD BEANS: STIR IN THE MASHED BEANS, MIXING WELL. Cook For ABOUT 5-10 MINUTES, STIRRING FREQUENTLY TO PREVENT
STICKING. THIS STEP ENHANCES THE FLAVOR AND GIVES THE BEANS A CREAMY TEXTURE.

4. SEASON: ADJUST THE SEASONING WITH SALT AND OPTIONAL SPICES LIKE CUMIN OR CHILI POWDER. YOU CAN ALSO ADD
COOKED_JALAPE OS OR OTHER PEPPERS FOR EXTRA FLAVOR AND HEAT.



STEP 6: SERVE AND STORE

- SERVING: REFRIED BEANS CAN BE SERVED HOT AS A SIDE DISH, USED IN BURRITOS OR TACOS, OR ENJOYED AS A DIP WITH
TORTILLA CHIPS. TOP WITH CHEESE, SOUR CREAM, OR FRESH CILANTRO FOR ADDED FLAVOR.

- STORAGE: STORE ANY LEFTOVERS IN AN AIRTIGHT CONTAINER IN THE REFRIGERATOR FOR UP TO A WEEK. REFRIED BEANS CAN
ALSO BE FROZEN FOR UP TO THREE MONTHS. THAW AND REHEAT ON THE STOVETOP OR IN THE MICROWAVE, ADDING A BIT OF
WATER IF THEY BECOME TOO THICK.

V ARIATIONS AND TIPS

- VEGETARIAN/\/EGANZ USE VEGETABLE OIL OR OLIVE OIL INSTEAD OF LARD TO KEEP THE DISH VEGETARIAN OR VEGAN.

- SpPICY REFRIED BEANS: INCORPORATE DICEDJALAPE OS OR OTHER HOT PEPPERS DURING THE SAUT ING STEP TO ADD HEAT.
- CREAMY REFRIED BEANS: FOR AN ULTRA-CREAMY TEXTURE, STIR IN A COUPLE OF TABLESPOONS OF CREAM CHEESE OR SOUR
CREAM JUST BEFORE SERVING.

- CHEeSY REFRIED BEANS: MIX IN SHREDDED CHEESE WHILE COOKING TO CREATE A CHEESY VERSION OF REFRIED BEANS.

CONCLUSION

MAKING YOUR OWN REFRIED BEANS IS A SIMPLE AND REWARDING CULINARY ENDEAVOR THAT ELEVATES YOUR MEALS WITH RICH
FLAVORS AND TEXTURES. BY FOLLOWING THE STEPS OUTLINED ABOVE, YOU CAN ENJOY A HOMEMADE VERSION THAT IS BOTH
DELICIOUS AND HEALTHY. WHETHER YOU CHOOSE TO KEEP IT TRADITIONAL OR EXPERIMENT WITH VARIATIONS, YOUR HOMEMADE
REFRIED BEANS WILL SURELY IMPRESS FAMILY AND FRIENDS ALIKE. SO GATHER YOUR INGREDIENTS, ROLL UP YOUR SLEEVES, AND
GET READY TO ENJOY THIS CLASSIC DISH THAT HAS CAPTURED THE HEARTS OF MANY!

FREQUENTLY ASkeD QUESTIONS

\WHAT INGREDIENTS DO | NEED TO MAKE REFRIED BEANS FROM SCRATCH?

T O MAKE REFRIED BEANS FROM SCRATCH, YOU'LL NEED DRIED PINTO BEANS, ONION, GARLIC, VEGETABLE OIL OR LARD, SALT, AND
OPTIONALLY, SPICES LIKE CUMIN OR CHILI POWWDER.

How LONG SHOULD | SOAK THE BEANS BEFORE COOKING THEMP

SOAK THE DRIED PINTO BEANS FOR AT LEAST 6-8 HOURS OR OVERNIGHT IN WATER TO HELP SOFTEN THEM AND REDUCE COOKING
TIME.

CAN | USE CANNED BEANS TO MAKE REFRIED BEANS?

YES, YOU CAN USE CANNED BEANS TO MAKE REFRIED BEANS.JUST DRAIN AND RINSE THEM BEFORE MASHING AND FRYING.

WHAT IS THE BEST WAY TO MASH THE BEANS FOR REFRIED BEANS?

YOU CAN USE A POTATO MASHER, A FORK, OR A FOOD PROCESSOR TO MASH THE BEANS TO YOUR DESIRED CONSISTENCY,
WHETHER SMOOTH OR CHUNKY.



How DO | ADD FLAVOR TO MY REFRIED BEANS?

YOu CAN ADD FLAVOR BY SAUT ING ONIONS AND GARLIC IN OIL BEFORE ADDING THE BEANS, AND BY INCORPORATING SPICES LIKE
CUMIN, CHILI POWDER, OR LIME JUICE.

CAN | MAKE REFRIED BEANS AHEAD OF TIMEP

YES, YOU CAN MAKE REFRIED BEANS AHEAD OF TIME. STORE THEM IN AN AIRTIGHT CONTAINER IN THE REFRIGERATOR FOR UP TO A
\WEEK OR FREEZE FOR LONGER STORAGE.

\W/HAT DISHES CAN | SERVE REFRIED BEANS WITH?

REFRIED BEANS ARE VERSATILE AND CAN BE SERVED WITH TACOS, BURRITOS, NACHOS, OR AS A SIDE DISH WITH RICE AND GRILLED
MEATS.

How Do | MAKE REFRIED BEANS VEGETARIAN OR VEGAN?P

T O MAKE REFRIED BEANS VEGETARIAN OR VEGAN, USE VEGETABLE OIL INSTEAD OF LARD AND ENSURE THAT ANY BROTH OR
SEASONINGS USED ARE PLANT-BASED.
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