
Pressure Cooker Refried Pinto Beans

Ingredients:
● 1 pound dry pinto beans (2 cups)
● 2 teaspoons olive oil
● 1 small diced onion
● 1 diced jalapeno or 1 teaspoon dried jalapeno
● 1 Tablespoon minced garlic (3 cloves)
● 4 cups chicken broth
● 3 cups water
● 2 bay leaves
● 1 1/2 teaspoons salt
● 1 teaspoon ground cumin
● 1 teaspoon dried oregano
● 1/8 to 1/4  teaspoon cayenne pepper optional

Instructions:
1. Rinse and sort your pinto beans.
2. Put oil in the inner pot of your instant pot and turn your post to SEAR/SAUTE.
3. Saute your onion and jalapeno for several minutes until they start to take on some color.
4. Add in your garlic and stir for 30 seconds.
5. Immediately add in your spices and stir well.
6. Add in your broth, water, then beans.Make sure you do not go over your MAX fill line in your

instant pot.
7. Lock the lid and set the timer for 45 minutes.
8. When it’s done, allow it to naturally pressure release for at least 25 minutes.
9. Release the remaining pressure.
10. Carefully ladle as much broth as you can from the pot (save this!!).
11. Using a hand blender, blend up your beans, adding extra liquid until you reach final desired

consistency. NOTE your beans will firm up as they cool.

This recipe is also delish for baked beans, simply ladle broth out and add in some BBQ sauce. Stir well
and add in reserved broth until you reach the desired consistency.
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