
Dave’s Sloppy Baked Bean Chili      Wednesday, November 10, 2021 
 

Last year I made this recipe several times and it was hit and miss.   
The first two times were hits, as the beans seemed to turn out properly and completely cooked.  I was lucky.  The other 

times were not so great, and we either lived with it and ate the batch with slightly crunchy beans, or I attempted to slow cook them 
for a little while longer, but it wasn’t enough time or heat, or I’d just used “bad” beans.   

The third time, the same thing happened, but I slow-cooked them on the “HIGH” temperature setting for an additional four 
(4) hours.  That seemed to do the trick, and they turned out great!   

That made me do some re-reading and investigating on cooking beans completely.  It seems that in a pressure cooker, the 
correct amount of time is nearly one (1) hour – which is what the Instant-Pot/multi-cooker guide says the “Multigrain” setting does 
(with an additional pre-warming of 40+ minutes), and it’s what the Bob’s Red Mill® bean soup label says to cook them for in a 
pressure cooker (50 minutes).  I think I had been afraid of overcooking the beans in a pressure cooker and making mush of them.   

Lately I’ve manually cooked the beans for 50 minutes instead of the previous 25-30 minutes, and every taste test has had 
no crunchy, undercooked beans.  They’ve been just fine – not mush.  So here is the revised recipe, as we’ve made it ever since. 
 

In the pressure cooker I pre-soaked overnight (or quick-soaked by bringing them to a boil on “Manual” for just 2 minutes 
and then letting them soak for 4 hours) the following in 2 quarts of water: 

• 2 lbs. of small red beans  
 

While the beans soaked, I prepared/combined the following ingredients into an 8-cup (2-quart) mixing bowl: 

• 15-16 oz. can tomato sauce 

• 15-16 oz. can Manwich® sauce 

• a generous ¼ cup molasses 

• 2 cups apple sauce     (REMEMBER to thaw homemade applesauce from the deep freezer!) 

• a generous splash liquid smoke 

• a generous splash Bragg® Liquid Aminos  

• 4 tsp. mustard powder 

• 4 tbsp. date sugar or syrup 

• 4 tbsp. garlic (finely chopped/minced) 

• 2 chipotle peppers (finely chopped/minced) 

• ¼ cup (or 50 ml sample bottle) whiskey or bourbon (OPTIONAL) 

• enough water to bring all these combined ingredients to 8-9 cups (2+ quarts) 
 
Also while the beans soaked, I prepared and combined the following In a separate bowl: 

• 2 onions, chopped/diced 

• 2 bell peppers, chopped/diced (I used yellow this time because of the price, but I prefer red.) 

• 16 oz. / 1 lb. bag of frozen corn (without the bag) 
 
After the beans soaked, I drained them, rinsed them, and put them back into the pressure cooker. 
To the beans I added the 8 cups of liquid prepped ingredients and gave them a stir.  To that I added the onions, peppers 
and corn and gave them a stir as well.  Then I gently placed the following on top of the liquid: 

• 2-3 sprigs of rosemary (wrapped/tied/bundled in cheesecloth for easy removal after cooking) 
 

I pressed “Manual” on the pressure cooker and adjusted the time to 55 minutes. 

I waited (about 1 – 1 ½ hrs.) for the cooker to depressurize naturally – on its own – before I opened the lid.  
Once depressurized, I opened the lid, discarded the cheesecloth-wrapped rosemary, and stirred in the following: 

• 1 pkg. meat-less crumbles...  This time I used Gardein™ The Ultimate Beefless Ground, but I also like LiteLife™ SMART 

GROUND® PLANT BASED CRUMBLES (ORIGINAL flavor).  Both are very low in fat. 

• a generous splash of balsamic vinegar 

• several dollops of a good barbecue sauce (to taste) 

• ½ cup Bob’s Red Mill® TVP  
 
Excellent!  (Especially with a bit of lime juice.) 


