BEST-EVER BAKED BEANS
4 
slices thick-cut bacon (about 5 ounces), cut crosswise into ¼-inch pieces

1
medium yellow onion, diced (about 1 ½ cups)

1 
teaspoon kosher salt, divided, plus more as needed

½ 
teaspoon freshly ground black pepper, divided, plus more as needed

2 
(about 15-ounce) cans small beans, such as great northern, navy, pinto, cannellini, or a 
combination, drained and rinsed

¾ 
cup water

¼ 
cup packed dark or light brown sugar

¼ 
cup molasses (not blackstrap)

¼ 
cup ketchup

3 
tablespoons prepared yellow mustard

2 
tablespoons apple cider or distilled white vinegar

1½ 
teaspoons garlic powder

1 
teaspoon smoked paprika

Heat the oven to 350°F. Meanwhile, cook 4 chopped thick-cut bacon slices in a large skillet over medium heat until crisp and browned, 6 to 8 minutes.

Turn off the heat. Using a slotted spoon, transfer the bacon to a paper towel-lined plate. Remove all but 2 tablespoons of the bacon fat from the skillet.

Return the pan to medium heat. Add 1 diced medium yellow onion, ½ teaspoon of the kosher salt, and ¼ teaspoon of the black pepper. Cook, stirring occasionally, until the onion is tender and beginning to brown, 6 to 8 minutes.

Stir in 2 (about 15-ounce) cans drained and rinsed beans, ¾ cup water, ¼ cup packed brown sugar, ¼ cup molasses, ¼ cup ketchup, 3 tablespoons prepared yellow mustard, 2 tablespoons apple cider vinegar, 1 ½ teaspoons garlic powder, 1 teaspoon smoked paprika, and the remaining ½ teaspoon kosher salt and ¼ teaspoon black pepper. Bring to a simmer.

Transfer to an 8x8-inch or 2-quart baking dish, and sprinkle the reserved bacon evenly over the top. Bake until bubbling around the edges and the beans darken in color, about 45 minutes. Let cool for about 5 minutes so that the sauce can thicken slightly before serving.

RECIPE NOTES

Skillet variation: To make this in a single pan, make as directed through  in a 10-inch oven-safe skillet. Do not transfer to a separate baking dish. Sprinkle with the cooked bacon and bake as directed.

Stovetop: To make this completely on the stovetop, omit the water. Make as directed through , then simmer until the sauce is thickened, about 5 minutes.

Storage: Refrigerate leftovers in an airtight container for up to 5 days.
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